Advertiſements, 


ks Printed for , and Sold by 
F G. Conyers at the Ring, in 

J Little Britain, ard [o. Sprint, 

I at the Blue Bell, 


4 The True Art of Angling:or 
he Beſt and Speedieſt way, of 
aking all ſorts of Freſh-Water 
ih with the Worm, Fly, Paſte, 
nd other Baits, in their proper 
Seaſons, (Fc. 


The Experienc'd Fowler : of 
he Gentleman, Citizeu, and 
ountry-man's pleaſant and 
Yrofitable Recreation. Con- 
ainining I. The true Art of 
aking. Water and Land Fowl, + {} 
rith divers Kinds of Nets,Lime- +; 
wigs, Lime-Buſhes, and how + ' 
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0 make rhe beſt Bird-Lime, &cc 
Arts Mafter-piece. Or a | 
Companion for the Ingeriious of 


either Sex: Containing 1. The 
whole Art of Limning, &c, _ | 

All three. Writien , by JÞ. $:- 
Gent, A 
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COOKERY 
REFIN'D. 


OR, 
The Lady,*>-ntlewoman, 
and Ser vant- Maids 


Uſeful Companion. 

I. Containing the Curious Arts ! 
of Dreſſing all ſorts of Fleſh, |} 
Fiſh; and Fowl, various | 
ways, after the neweft Mode; : 
with their proper Seaſon- 
ings, Sauces, Garniſhes, Ser= | 
ving up, and Czrving, : 

II. The Experienced Paſtery. * 
Cook, in all particulars. 

To which is added, the Art of 
Pickling Fruits,Buds, Herbs, 
Flowers, Roots, Stalks, ©c. 

By Mrs. 4. M. along PraGti- 
{er of this Curious Art, 

London, Printed for G, Conyers at 

the Ringin Little Britatn, and 
| Fo, Sprint at the Blue Bell, nM 

Price 6 &, | 


Ys 
- 


F 


| 


To the Reader. 


""NOurteois Reader, for 
( __, Jour Encouragement , 
to follow Profit and 
Advantane, after many 
Tears Experience in things 
of this nature, T1 have 
tnought fit to Publijh this 
 BZBook, which though ſmall 
* fo appearance, yo contains 
'| ſo many uſeful things cloſe= 
Y ty compatted, and frec'd 
from miſtakes 3 that I am 

| Oold to ſay, none that have 

| gone before it, are worthy 
ro ve compard with it ;, and 
though the Matters herein 

| Conta1n'd are VOry Curions, 
FF 27d after the neweſt Mode, 
| 3 


— —— 


The Preface 
yet are they eaſy to be pit 


22 practice, witnoutpuzlins 
thoſe that gre deſirous to 
Learn, and with the leaſt 
Expence that may ve ;, tie 
E xcellency of the ſeveral 


Receipts , and other things 


auly weighed and conſt- 


aered, 

It is a Work worthy to 
be Embraced by all Young 
Gentlewomen, eſpecially 
who would be ſeen in the 
well / Management of Houſe- 
hald Affairs ; treating 
fhiefly of what is moſt ne- 
ee ſſary therein ; condacins 
fo the praiſe of Woman- 
Kind, in neat and curious 
Houſewifery, As for Ser- 


Vans, 


£0 the Reg 2063 - 
BG ac 7] SOT OP } 

what it Trill no3 doubt ve! 

IPRS ED hea 7! 

7776,213/5S FO AGVaence trem To 
fy ref erment, by Ex: 111g 
j £1017 f i) he He VEETO0HS 171 
' #11 13. Ot 1dert! 1h 10S 0 aid 
rot miſs to pleaſe the Pa 


} 


tates f [ ich as they under - 
{T7 fo Ie 0 obl:; 7Þ, Tobe brief, 
77 75 one of the moſt cele- 
lb, ated and oppr oved Books 
! of Cookery, &c. that has 
i ſeep 1 oats the World, and 
? fo not doubting of its ſuc- 
$ ceſs in the Eſteem of all un- 


" braſſed Per ſons,] take leave 
I | to ſubſcribe my ſelf. 


Your Friend 
and Servant, 


A. M. 


Aavertiſements, 


Notable Things, or the * 
Way to Saye Wealth ; ſhew- 
ing how to Live well and plen- ; 
tifully for 2 4, a day. To Brew 
without Malt or Hops, To. 
make Bread of Roots, Herbs þ 
and Leaves of Trees, To lave + 
Shooes, Soap. To make Ger- 
man Balls, To Cure ail forts. 
of Wounds by a Pouitice only. 1: 
To ſaye Coals, Candles, To ;* 
make Coffee cf Horſe Feans, 
To feed Horſes without Corn 
or Hay, To make read Ink- :; 
powder. To deſtroy all ſorts |: 
of Virmin, with divers other 
notable things. Price 6 0d. 

The Merchants Ware-houſe 
Laid Operi. 

The Pjous Man's Dire&ions, | 

Theſe Three Sold by G. &y- 
yers ar the Golden Ring in Little 
Brita;n, and" 7. Sprint, | 
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CHAT 1 


How to Dreſs Fleſh cor Butchers 
Meat, ſundry ſoris of ways, Ra- 
bits, t: ares, Veniſon, Leverets, 
&c. with their proper Boiling, 
Ordering Sauces, Garnifhing, 
Stuffmgs, &C, 


A Leg of Mutton, the Royal way. 


E Heoſe your Leg of Mutton 
well Fleſhed, and indifferent 
fat, then beat it well and skin it, 
take out the Huckle-Bone, then 
dridge it with Flour, put itn 
a Pan with Lard or freſh Seam, 
Seeti it with a ſmall quantity of 
Broth, well ſeaſoned with Muſh- 
rcoms, Beatles and Truffles , 


| ard whenit is near ſod,:fry a 
| ſmall quantity of Flour with 


an Onion ; drop ſome Vineger 
intoit, and 2 little beaten Lard, 
A-$-- --foak 


EY 
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ſoak all well together, and ſerv®© 
it up with Catchup and Ancho- 
vy Sauce : Garniſh with Pome 
Eranat:,or Limon ſliced. 


A Leg of Mutton Fricaſſed. 


Take out the Bones,and mince 
the Fleſh very ſma!] with Stet 
and Lard, then farce the Skin 
with it, and ſow jt up very 
neatly, letting the Knuckle 
Rick out: then ſoak it with good 
Broth and a bundle of {weet 
Herbs, fry unto it Muſhrooms, 
Flour, and Fleaks, for to 
Garniſh and Seeth them tog e- 
ther :let the Sauce be well thick- 
ned, andſeaſon it with Oranzes 
or Limons, to what ſowerneſs 
you pleaſe, ſcrve it Garnithed 
with what you have over your 
mall Fleaks, # 


0 .7 
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Neats Tongue, Freſh. 


Parboil it, then ſcotch it 
longways with a Fnife, but not 
deep, tnen put it on a Sp't and 
roa:t it ; after it is pretty well 
don», blanch it, and lervye it up 
cut in halyes longways, with 
Rogoutlt, 


o anf> | 


F To Stew a Neats Tongue. 


Let the Tongue be tenderly 
boiled, and then the Skin taken 
oft or blanched, cut it into thin 
flices, about the bigneſs and 
thickneſs of half a Crown, try 
' 1t 1n ſweet Butter, and put 
' Mutton-gravy to it, alſo beaten 
\ Mace, Cloves, Nutmegs, Salt 
and Saffron ; ſtew theſe well 
together, and put tothem ſome 
yolks of Eggs well beaten up 
in Grape-Verjuice z giye them 
a 
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a tots or rwo, and the Ezgs and 
Gravy heing pretty well thickn. 
ed, diſh them up. 


To Stew a Pip. 


T:ke a very young Pig, and ! 
lay it to the Fire, and when it 
is thorow warm, take off the - 
Skin, and divide the Body into | 
as many pieces as ycu pleaſe ; 
this done, take half a Pint of 
Whitewine and a Pint of firong 
Broth, mince an Orion or two 
very ſ{inall with tome ſweet 
Herbs, with ſliced Nutmeg and, 
beaten Pepper, Anchoves, El- 
der-Vinegar, iweet Butter and 
Gravy ; ſo ſtew it, and diſh it 
up; Garniſh with Maochet, 
fliced Oranges,: or Limons, &c. 


A Brei of Veal Farced, 


' Take ſome Veal, and Mince 
ſ | it 


i Ts.” 
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it well , mingle withit minced 
Beef- Suer, ſweet Herbs chop- 

ped ſmall, ſeaſon them with 
Pepper, Cloyes, Mace, and 
Nutmeg, a ſeaſoning of Salt 
and three raw Eggs; then after 
you haye.filled the Breſt at tne 
lower end, prick it up, then 
{!ew it between two Diſhes, in 
Whitewineand blades of large 
Mace, put to it Parfly , Sorrel, 
and ſweer Marjoram finely brui- 
ſed, with the Marrow of a Beet- 
bone , let it have a walm or 
two, and then Diſh it up on 
fine Sippers,. Broth it, and Gar. 
niſh it with ſliced Limon, then 
run it Over with beaten Butter, 
and fo ſerve it up. 


A Leg of pea! Farced, 


T ake out all the Veal, and 
leave only the Skin and Huckle 
bone together, mince the Mear 
with 


_ I_-—o—_—»— WC 
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with Beef Snet and ſweet 
Herbs ; ſeaſon it with Nutmeg, 
Ginger, Cloves, Pepper, Salt, 
and fine bruiſed - Shelots, yolks 
of Eggs quartered, Piftachio's, 
Pine-apple ſeed, boiled Che(- 
nuts, and Artichoaks ; mix all 
theſe with the minced Veal ve- 
ry finely, ſtuff it into the Skin 
again, and boil it with as much 
Water a5 will cover it 3 adding 
over and above a Pint of White- 
wine, and when it is boiled, 
pur ſome of the Broth into a 
Pipkin, with Piftachio's, Pine- 
apple ſeeds, Marrow, and Mace; 
frew them well, and Broth it 
with them on fryed Sippets, 
which ſerve for Garniſh, then 
run it over with Butter. 


A Breſt of yYeal, Roaſted with a 
Padding, 


Open the lower end of it Kloſe 
7 


I 
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7 between the Skin and the Ribs, 
* then take the lean of a leg of 
: Veal, free from ftrings and {- 
; news, mince it {mall with Tyme, 
Warjoram, and other {weet 
Herbs, as beft picaſes your Pa- 
late, then beat Cloves and 
Mace and volks of Eggs ſmall 
tozether, and with this Mix- 
ture 611. up the vacant place, 
kewering itup, and laying it 
to the Fire 2s another Breſt of 
Veal: fave all the Gravey that 
comes from it , ſeparated from 
the Fat, which beat up with 
Futter, and the Juyce of Oran- 
res for Sauce : Garniſh with {l1- 
ces of Oranges. 


Steas of Pork broiled, 


Skin a Loyn of Pork, cut 
the leaner Fleſh into thin fli- 
ces, then bear them well with a 
Rowlingepin, ftrow them with 
Flour 
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Flour, Salt and Sage, (inall 
ſhred ; and being broiled, diſh * 
them up with Butter, Vinegar, + 
Mufard, and Sugar, well beat- } 
en together 3 Garaiſh with 
Parſley. 


Chines of Veal, a curious way, 


Stew the whcle Whitewine, 
ſtrong Broth and Caper-Liquor; | 
lay flices of interlarded Bacon, 
then add Clovyes, Mace, Gravy , 
whole Pepper, Sauſages of min= 
ced Meat, the Skin taken off, 
aud they made into little Balls, 
fome Marrow, Salt, and {weet 
Herbs of various ſorts well brut- 
ſed, and put them to ſeeth in 
the Broth a quarter of an hour 
before you diſh your Chines, 
then diſh up on French Bread cr 
Sippets, and Bro(it; then 
rin 1t over witt: Butter and 
Grape-Juice 3 Garnilh with fli- 
ced Limon. To 
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To dreſs a Chine of Mutton oy Veal, 
in Barlzy-Braoth, 


Takea Chine, joynt it , and 
put it into a Pipkin with brong 

3zoth, and when it boils, sKum 
it; and add ſome French Barley 
proportionable to your Broth : 
the Pariy be.:ng frlt bolled in 
two or three Waters, \ With 
Cloves, Mace, and a faggot of 
{weet Herbs, ſome Raiſons, Da- 
mask Prunes; or Corans, and 
no Prunes, with Marigold-Flow- 
ers; Boll it to an indifterent 
thickneſs, and ſerve it up on 
SJPpEtSs 


Forced Meat, 


\ Take a Leg of Veal, take the 
Meat ont of the Skin leaving 
the Knukle to ir, and mince it 
{mall with fome Bec f.Suet and 
{weet 


——_— FY 
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ſwcet Ferbs : ſo feefon ir with 
Mace, Ginger Pepper, Nutmeg, 
Sl! tand a Clore Or two of Gar- 
lick, and 3or 4 Eggs, whole 
or 1 quarters: beat vp a few 
yolks of raw Eggs with Vhite- 
win2,and put t91t to moinren it: 
then with this Compoſition fill 
up the skin, and few 1t cloſe, 
tat the Mat break not out 
in doiling +; then in ſome ct tne 
Er-th Dail Pifrachio's andChcl- 
well ; mix them with Marrow 
and botled Articnok--hottoms, 
ſtew them we!l togetner, and 
then haye ſme fine Toaſt af 
firyed Manchet finely carved : 
Being boiled, diſh it up on 
French Bread, fryed T oait, and 
Sippets round about it, Broth 
ic, then run it over wich melted 
Marrow and your other Mate- 
rials, and after with beaten 
Butter, Garniſh with fliced Li» 
mon, and p:ickl2d Barverics. 
At. 
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| And thus with a I::tle Varia- 
ion, yo! m1 ay make ary fort of 
Forcei Meant 


: To Hoſh Calves Heads. 


Poile a Calves H=2d tenier,, 
anlwhcniciscold, take onc half 
&nd broil or ro: it as white as 
gay be, take the other halfand 
Jlice it into thin flices, fry it 
&vith clarified Butter, then pur ' 
$: into a Diſh, and ficw it with 
b: ome ſweet Hers, as Tyme, 
Xemary, SAVOry, &C, ſeaſon 


a 


<t, and Ge ood Mutton- 
Gravy, a little Pepper and Nut- 
12S; then fake the ar 
g ar 1s boiled, and a boiled niec 
[ef incerlardea Bacon, and lice 
$17 into thin flices, fry it ina 
# Bat:er compounded of Flour, 
I x atmeg , Cream, Salt and 
[ſweet Herbs fnely chopped , 
then 


; 
; 
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then ſeaſon the Brain with Nutz 
meg and and ſweet Herbs, Salt; 
and che yolks of three or toy 
Eggs raw, mince them and fry 
them in Spoonfuls, then fiey: 
tne Meat, and being ready 'e. 
Lith it, and lay the broiled fide? 
of the Head on the ftewed de, ; 
then Garniſh the Diſh wich thc# 
fried Meats, ſome flices of 0. 
range,and run it over with beat. 
en utter, and the Juice of C- 
range. 


Scotch Collopse 


Cut fine ſlices of a Leg of 
yeal, boil them well in White- 
wine, fair Water and Salt, a 
ittle, then make a Batter, of 
Flour and Eggs, pretty thin 
with Mi! kand v w ater,and dip the 
Collops when thinly beated in- | 
t2 the Batter : when well fried, 
poach Eggs,and laying them in 
ine Dilb, lay the Collops, fame 
on 


Cookery Refin'd. 13 
them,and others round the 
Diſh ; and thus you may do with 
terlarded Bacon cut in thin {li- 
Fes, but then you mult not par- 
"Þoil it, 


N Beef, the beſi way t0 Collarit, 
ic Take Flank-Becf well ftreak- 
0-8d with fat and lean, Salt it 
c-Mirſt with Common Salt ill it 
/-Fas penetrated ; or elſe pickle 
tina ſtrong Brine that will bear 
Wn Egg; then lay it Cry, and 
&ubÞ it well over with S:lt-Petre 
| Wand Salt, and letit remain till 
- Bthas taken in the Salt, hang 
a Wt then two or three days and 
Fights in a Chimney, take it 
1 Fdown, and rub it well with fine 
- Fbeaten Nutmeg, Mace, Cloyes 
 Fand ſmall minced Herbs ; fo 
rowl it up with a little Mar- 
row, Suet, and (ſweet Herbs in . 
the inward foldings ; tye it 
Col- 
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Colarwiſe with baſs very tight, 
boil it with ſome Bay-leaves 7 
and ſweet Hay: then beingÞ 
enough, ſetit to coo]: and its 
vill prove of a good colour, earth. 
ſhort, and he cf a plealant taſte, 
To Collar a Pip I 
Take a Pig, of abouta month 
or {ix weeks old, open it, and 
take out the Bones, then ſeaſon 
it well with Salt, and Pepper, 
a little Mace , Nutmegs and} 
ſweet Herbs, and when it has 
t:ken the ſeaſoning, rowl it up 
as the former, botlit, not too 
tender : then make a Pickle of 
Vinegar, Salt and boiled Wa- 
ter well skummed : add whole 
Pepper, Mace and Cloves, co- | 
ver it with Bay.leayes in an Ear- 
then upright Pot, that may be 
deep enough, ſo that the Pickle 
be an Inch aboye it, - 
- 
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elfTo Dry Eerf, after the Dutch 
Py Fa 116, 


ark Take Flank-Reef, mcderate- 
- | Iy intcrlarcged with Fat, lay it I 
{ 13 Zocd Brive-Pickie . © Gays, it 
& ton race if our, and preſs it 
8 well herween two coarſe Lin- 
nen Cloaths, then S.ir It witp 
F dry Salt, and ict it Ive - ree OC 
four dazs in a Gry place : aficr 
ft that, with a little w arin Water 
qd þ aid Vintgar, walls oft the Salt, 
« (and drying wie Fleſh, hang it 1 Þ- 
> | 02 Hooks in a winiy place 43. : if 
» | Hours, then Pur it into akin, | 
e-F Or hang it up in a Chimney to 
I dry about fix Weeks, or as you 
find itdry well, aud bard, then 
8 preſs it flat, or comes it thin, 
| Frowlicup, ani it wil! cut like 
, {| Wax, and look 2376 26 Bacon 
 Weating with a curious flavour. , 


To 


Po 
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To Collar Neats-Feet, to eat like + 
Brann, 


Take large Feet, boil them ' 
indifterently, not very over 
tender,open them on the infide, 
and take out the Bones, ſeaſon 
them with Salt ; then purting 
ſotne Beef-Suer, Hogs-Lard, 
and ſwect Herbs finely minced, 
within each Rowling,rowl them 
up, aud boil them again ſome- 
what more tender, and then 
put them into a Sauce made of 
Verjuice, and Water, ſeaſon- 
ed with a little Salt, pur to 
them Mace, Cloves, and flices 
of Nutmeg, and keep them un- 
der the Liquor ; and being cut 
for uſe, they will look and taft e 
like Brawn. 
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To Stew Mutton,or Lamb, 


f 
* If you deſign to ſtew a Rack 
: Or LoJn, 79ce cho it into Steaks, 
and lay themina Ge "Pp Dith or 
Stew! V8.6 ang 2: to rem 
N alfa pi nt of Clare; 7 \White- 
Wine,2s much Water, lome Salt 
Wnd Pepper ;z put thereon four 
vhole Onions, a, fazot of ſweet 
$crbs and large Mace, cover 
hy hem cloſe, and ew th em let- 
urly about two Houcs s,. turn 
hem, and when ctiough, ſerve 
hem up on Sippets_ garniſhed 
ith Parſley, Mariggid. fowers 
and Eimon-pzel. | 
Or for change, beifg half 
oiled, chop'ſome ſweet! Herbs 
and put td them, and give them 
a walm , and ſerve them on 
ESippets with (calded Goosber=- 
ries: Garniſh with Barberries, 
Grapes, or Limons. 
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To Roaſt Fe Pig, 


Scald and draw it, wafh i: 
clean, and dry the infide of it; | 
with a Linnen Cloth, put ſome; ] 
Sage and a cruſt of Bread inco- } 
the Belly of it; prick it up,y 1 

nd vaſte it alittle at firt with 5 

ater and Salt, then with ; 
Butter mix'd with a little Salt:& © 
and when it is well roaſted, c 
make Sauce of the Sage finelyf 
minc'd, Carans well boil'd itt] 
Vinegar and fair Water, add} 
to them the Gravey of the Pig 
and a little grated Bread, the 
Brains, ſome Parberries and 
Sugar 3. give them a walm or 
two, and ſerve up the Pig in 
this Sauce with a little beaten| 
Butter, 


Cookgry Refin'd. 1g 
| To Rooſt Red Deer, 


Take a Side or half Haunch, 
- andeither lard them with ſmall 
| Lard,or ftick them with Cloyes, 
- but parboil them before you 
# Jari them,and then roaſt them. 
$ The Sauces for this, as well as 
q in many other Caſcs, are vari- 
xj ous, as Gravey, ſweet Herbs 
4 chop'd ſmall, and boil'4 with 
2 ic 5 or Gravey only ; or the 
F jaice of Oranges or Limpns, 
Y and Gravey of Galltendine Sauce 
2 made with. train'd Bread, Vi- 
© negar, Claret, Cinamon, Gin- 
| ger and SUEAT 3 rain it fine» 

ly with the beaten Spices, boil 
tp with a few whole Cloycy, 


ie pp with af 0 
Perf rigor hatmary 
s To Staff or Tarce Veaiſen. 


To de this, Rick it with 
s 2 Role 
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Roſemary Thyme, Savory, or 
Cloves; orelſe with all man- 
ner of ſweet Herbs minc'd with 
Beef-ſuet; lay the Cawl over - 
the half Haunch or Side, and 

ſo roaſt it. 1 


To Bake Fallon-Deer. | 


Bone and Lard: your- Veniſon * 
with Lard.as big as your lictle y 
Finger, ſeaſon it. with Pepper +. 
and Nutoieg, each two qunces, © 
and four. ounces of Salt ; Kick /Z 
the outermoſt fleſhy part with. 3 
Cloves, and Jay it ina large. | 
Pan,. puting Claret, ad ſome | 
ftrotg Broth made of the Rare, 
Bones, -or of Bcef- bangsy 
ſpread ovyer.2.laying 'of 
Suet, and ſome fnah Fprig $ ee: 
Roſemary; Sauce it vith the £ 
—_— beforementi þ 
0s 


_ 
FO" 1 i » 


7 | 
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To Reaſt a Ehculder of Mutton 
with Oyſters. 


 Takea Shoulder of Mutton, 
well fleſhed, open it with the 
Point of a Knife, ard ſtuff ic 
30 all convenient Places with 
Oyſters, ſeaſuned with Salt and 
Nutmeyz, bafte it at firit with 
Claret, then with its own Gra- 
vey: when it is roaſted enough, 

ſerve it up with ſtew'd Oyſters, 
Anchorey, and the Gravey ; 
garniſh with Greens and vlow- 
ers, or in Winter with Capers, 
Olives and pickled Barberrics. 


Mutton-Tongues Roaſted. 
Parboil them, and take off 


& the Skins; cut them in the 


mid}, then balte them, thar 
fine Crumblcs of Bread an Salt 
may ſtick on them, Roaſt 
B 3 theny 


— w_ - 
-_ —— 


4 
v >. 
4 
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them on a Lark-ſpit, Sauce F 
them with Butter, Juice of Li- ; 

mon, and Anchoyey : Garniſh p 
in Summer with green Grapes, ';© 
Fealded Goofberies, and Parſly : | - 
2 
( 


in Winter, with Capers, Li- |'- 
mon-peel, and Muſhrooms, 


Beef in Eflaſhade, 


Cut yourBeefinto thin ſlices, '* 
and when they are well beat, .* 
flour them, paſs them in the & 
Pan with Lard ; then put them Þ 
In a Pot or Earthen Pan, with 
£00d Broth : ſeaſon with Nut- | 
meg and Ginger, and ſerve 
them up with Soup and Cut- 
£chup. 


Fe _ Y pai. "RR YT FT Y __ " WF kad v A 


Young Ravits, with Regouſt, 


Paſs theſe, when difſefed, 
In a Pan, with a little Flour 
mix'd with Butter, then ſoak 
them 
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bem @ecr a Ffentle Fire 10 
*#\trong Broth: ſeaſon them 
Fwith Capers, Juice 0: Oranges 
Yor Limons, and a bundle of 
* Herbs or Chibols : ſerve them 
UP in the Broth an] Sipp*rs, 
\garnih'd with Limon-pecl and 
FGreens, 


270 Roaſt a Haye, with the ſeveral 
4 Stuffings and Sauces, 


3 Strip your Hare, ſct it, and 
Ward it with ſmall Lard, ſtick 
Wit with Cloves, and make a 
Pudding in his Relly with gra- 
Etcd Bread, beaten Cinamon, 
grated Nutmeg, Salt, Fggs, 
Cream and Sugar: make it 
Yi &200d,and whem you have 
Yhilled the Hares Belly with this 
g Pudding, roaſt it. 1f you 
would have the Pudding yel- 
gow, put Saffron to it, if green, 
| the Juice of Spinage, 
BZ The 


ES 


— 


— 
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The Sauce for Hares, if pr oper - 
ly beaten, | 


Take Cinamon, G.rger, 
Nu.mcg, build Prunes and. 
Corans ſtrain'd, muxkihed 
Bi:ket-bread beaten into pou-% 
der, Sugar and Clove:, ail 
buii'd up as thick as Water. +! 
grucl, and then firain's though 3 
a pretty large Sieve. 


at _ __ Fo ek ” 


OI 


To Broil Fat Veniſon. 

ike half a Haunch, and cut 8 
the fatteſ!{ part into the thicket 
ilices, acout half an Inch rick, | 
ſa}tand broil them on the giow- N 
ing Emoers, and beirg well } 
ſoaked, Bread them over, and XN 
ſerve them vp with Gravey one Þ 
ty; garniſh with Limons flic'd. f 


To 


PORE; 
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To Broil Brapn. 


Cut a Collar of Brawn in 6 
or 7 ſlices, Jay ic on a Plate 


_ on Embers in the Oven, and 


when it is broil'd, ſerve 1t up 


with the juice of Oranges, 


Pepper, Gravey, and beaten 
Butter, | 


To Haſh Ravite, 


Wipe your Rahit clean,. and 


; cut off the legs, wings and 


thighs, alſo the head, aud part 
the chine ing Pieces, ani put 
Inem 1nco a Fipkin or Pan, and 
add a pint of White-wine ta 
them, and as mucn Water, 
grols Pepper, ilic'd G.nger, 
Salt, Thyme and other ſweet. 
Herbs hnely ſhred, witha few 
blades of Mace, and Rew them 
for abogt two hours: and a 
B 5 little 


_— 


— — -—— 
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| little before you Diſh it, take :- 
| i the yolks of about 6 new laid ([/n 
* Eggs,beat them up withGrape- '+ F 
Verjuice, andgiving it a walm : 
| or twoon the Fire, preſently 
| feryeitup hot. | 


| | To Haſh a Bare, by v 
L- fo F 
Cut the Hare jn pieces,wafh 1 
| K clean in Claret and Water, 
ſtrain the Liquor and parboil | 
the quarters; put them into a | 
| Diſh with the Bread, when {| 
q you have ſcorched them ; ; cut } 
Ht the chine in 2 or 3 pieces, put 
| to them 2 or 3 great Onions i 
cut in quarters, and ſoine } 
of the Liquor in which it was 8 
par-0il'd, ftew it between two | 
cloſe covered Diſhes till it be | 
, tener, then add Pepper, Nut- } 
meg and Mace; ferre it on 
| carved Sippets, and run it $ 
over with beaten Butter, Li- | 
mon- F 


1 


In 


| 
] 
4 
| « 
'Þ 
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2 mon-juice and Marrow ; far- 
\}niſh with ſlices of Limon an! 
Y Eatberries. 


_— — a gy _. VS ry 
JD Vx 
* Fe 


Beef A-la-mode 


Beat it well, an4 lard it 
þ4 with large Lard, after that, 
k put it into a Pot, and ſeeth ir 
yg with good Broth, adding a 
Þ bundle of {weet Herbs, a little 
T Mace , Nutmeg, Cinamon, 
& Cloves and Pepper z and being 

J enough, ſerve it up with the 

2 Scoth. 


A Rack of Pork Carbonadd'd, 


S Todo this, take off the Sking 
and cut ir into flices, firow on 
4 it ſome Fenel-ſeeds whole, and 
8 {alt it well; hroil it on a ſoft 
f fice and when it is enough, 


. 4 ferye it up with Pepper and 
; | Vinegar, 


Pp 


—— -* * In 


— —_—— OOO 
— 
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A Brejt of Mutton with Atichobes, © 


Pa's it in the Pan with mel. 
red Lard and Buttcr, rhei put 
It into a Pot with Zoud Eroth, 
ſeaſun it wit Salc, ard when 
I: 1s parboil'd, pais it again in; 


the Pan wiik i}.c'd Turnips S, ; 
mix them togecner,, auding a ; FC 


Iittle Lard Yd wich Flour | 
znd an Onion finely miac'd, p 
and with fc ſome Viiegar and a | C 
bundle of je r0S, boll it again, 
£i!} enough ; ſerve it up ich | 
the Broth, 2nd Juice of Oran- ; 
DE 3 garnitn WIL Pailley ana $ V 
red Beer rodts, 


To Roaſt a Neats Tongue, - 


Boll it tender firſt,and blanch 2 
it, cut a livle in che grcat end | 
of it, and take out as much mn 
tie Meat as you can, without 

break- | 
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hreaking the Tongue 3 mince 
it with ſweet Heros and two 
Pippins, the coars taken out ; 
allo the yolk of a hard voil'd 
Exg, ſome Beef-ſuet and bea- 
ten Ginger, fill the vacancy 
with this, and-ſtop up the hole 
with a Cawl of Veal or other 
Cawl; then lard and roalt 
If, 

35 for your Sauce, make it 
of Grayey, Butter, Nutmeg, 
a littie Limon-Juice ; garniſh 
with {1:c'd Limon, Limon-peel, 
and BarberTries. 


Alc of Veal mn Ragouſt. 


Cut it into Ribs, then flour 
1: wcll, and paſs It 1 a Pan 
with Lard, put the wiole 1n a 
or, and frew-it witn a little 
Broth, Capers, Alparagus, and 
Truffle, and wiien all are well 
luaxcd, ſerys them up m_ 

it "the 
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the Broth on Sippets ; garmſh 


with Marygold-flowers and 
Limon-peel. 


Beef, after the Marotte. 


When it is ſodden near well, 

. then lard it with large Lard, +. 
|| andafter it has been well ſeeth. * 
| ed, paſs into it an Onion and 
4, ſome Shalots well bruiſed; 
| j ſerve it up in the Broth with ©: 
l | Capers, FSA 


Sheeps-Feet Fricaſfed. bt 


! 

| |! 
| Slit Sheeps-feet when boiled, | 
= '' take out the Wool between the if 
Toes, and pick off any other 
very clean; put them into a 
| Frying-pan with a Ladle of 
ſtrong Broth, a little Salt, and 
2 piece of Butter z and when 
| they have fry'd a white, put to 
; them ſome pick'd Parſly and 
8 | green | 


*> , 
=_ . 
eo 
p " 
: 
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green Chibols, ſome young 
Spearmint and Tyme finely 
. ſhred, mingled with a little 
beaten Pepper 3 and being al- 
molt fry'd, make a Leer for 
them with the yolks of Eggs, 
ſome Nutmeg, Mutton-gravey; 


+ then ſqueez on them a Limon 


2 or two, and ſerve them up gar- 
' niſh'd with Greens, 


* Calves-Feet and Sheeps-Troters, 
i n Ragouſt, 


# After they are pretfy well 
3 boil'd, take them out and flour 


% them; paſs them in a Pan with 


# Lard, and ftew them with a 
Y litrle Broth, a bundle of ſweet 
3 Herbs, and a Limon quarter'd, 
adda little ſerarced Flour 
make ſhort Sauce ; and garniſh 
with Capers and Samphire, and 


put ſome into the Sauce finely 
fhred, 
To 


" 22 Cookery Refi”ld. 


To Roaſt an Udder. 


Seaſon it with Nutmeg,Pep- 
per, Cinamon and Ginger, then 
take off all the skinny part, ſpir 


and roaſt it; baſte it veith ſweet | 
Butter, 20d ({weet Herbs ſmall & 


minc'd; and being roaſted, 


dreſs it with Zrated Reead and 8 


Flour, beaten Mace and grated 
INUtiCE, MX With Sugar ; } 
ſerve it up. with Sugar and 
Juice of Oranges, and 2ar- 
niſh with luc Limon. 


To Roaſt lives, cn a Teg of Feal. 


Cut a Leg of Veal in thin 
ſlices, hack them with the 
back of the Knife, firew them 
with minc'd ſweet Herbs, gra- 
tec] Nutmeg, and Salt; then 
fake grated Bread, minc'd 


yOLKS of hard burPyd Eves, Es 


' ans 


| 
4 * | 


F 
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_ * rans anid Sugar, well m!x'd to- 


gether ; 


10nd {irew 1t on: th- 


Olives: then roaſt the p.eces 


- Bp 1a little rowls, and ſpit 


®@ anJ when roaſted, 
&@ Witli {ume of the Scufſhng, tie 
W Gravey- dropping from Them, 
W and Verjuice, ſeaſoned with 


©9..'* 

4 On 

"KN. * 
3, A. 4 il 
> + » = 
2) 

&) 4 


* about them : 


them; put a Cawl uf Veal 
then roaſt and 
haſte them with ſwcer Butter: 


make Sauce 


Sugar, and ſerve the Olives 


Pcrk Roafted, with proper Sauces 
belonging to it, 


Take a Chine of Pork, and 
with Sage draw it on both fides 
v hen it is ſpitted, ſo roait it : 
and jn this manner you may 
roaſt any other Joint, as Back, 
Breſt, Loyn, Sparrid or Har. 
let, Mr altcd a Night or 


To, 
i.e 
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I. The Sauces are, chopp'd * 
Sage and Onions, boil'd toge- - 4 
tier with Pepper. il 
 _ 2. Muſtard, Vinegar, and /* 
Pepper. % 
3. Apples par d and quarter. ' F 2 
ed, boil'd in fair Watet, then 
beaten up with Sugar and But- 
ter, 
4. Gravey, Vinegar, Oni- & 
ons, and Pepper. 
5. SUgar well beaten with ®$ 
Muſtard, and a little Vinegar, :# 


To Roaft calves-Feet. 


Let them firſt be tender | 
boil'd. then blanch them, and 
lard them thick, put them on 
a ſmall Spir and roalt them : 
ſerve them up in a Sauce made 
of Vinegar, Sugar, Butter and 
$ Cinamon : garniſh with ſlic'd 
' Oranges. 


CHAP, 
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"i G H A P, IL 


' Pow to dreſs Fopl after the neweſt 
i Mode, with their particular 
1 Baſtings, ordering Sauces, and 


Fs: 


3 Garniſhimgs, Serving tp Cc. 


Þ Boil 2 Difh of Pultets, Capons, 
-F} Chickens, KC. 


Erye them either with the 

) Bone, or when they are bo- 
ed, then take off the Skin 
hole, with the Legs, Wings, 
eck and Head on: mince the 
zodies with ſome fat of Bacon, 
r Becef-Suet, ſeaſon them with 
Pepper, Nutmeg Cloves, beat- 
n Ginger and Salt, a few ſweet 
2rbs finely minced : and then 
Wnince the yolks of three hard 
W223 : add ſome Sugar, whole 
_ ___ Grapes 


—_ {—_—_—— 
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Grapes, Parberries, and Piſtz. PI 
chio's ; with this Compoſition; bo 
fill che Skins, and prick themW; 
up in the back: fo ſtew themygc 
between two Diſhes with ſome*Qu 
ſicong Broth, Whitewine, largy, 
Mace, Marrow, Goosherrics, 4E 
Butter, ard ſweet Herbs : then 
give them a walm or two, andl 
ſerve them up on S'ppets witn 
Marrow :. garniſh with fl:ced 
Limon and Winter-Corans. « 


'. A Rare Fricaſy 


Take fix Chickens and fix Pi- 
Ce0ns, fcald and dreſs them, let 
the Heads be on, and ſet them, 
vrevare £wetthreadsand Lamb: 
tons, blanched, pardoilled, 
and (lit, Flour the Swectbreads 
for the m2F parr, and cut & 
tzetops of Aſparagus an Inch 
long, putin fincly minced the } 
the yolks of two EG: any 

ana? 


CT 

1 

* 

C : 
4 
. 
» 
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4. Wd the Marrow of fix Marrow- 


n/Hones : then have a ſatable Fry- 
mn\Þg- Pan , fry the Fowl with 
mygood ſweer Butter,then pur that 
r-Qut, and pv< in Mutton-Gravy , 
2 fome large fried Oyſters, and 
5,$ealon with a little Salt: then 
Wut inthe hard yolks of Eggs, 
nd more Sweetbread riot yet 
Tried , half the Marrow, the 
iachio' s, and Aſparagus : [0 
Miew them well in a Sfewing- 
gan with ſome grared Nutnieg, 
W <pper , - Cloves and a. little 
V hitewine : theh put in the 
rolks, of ten Eggs well. beaten 
ith . YerJuice, , ſome beaten 
= then, ER rent poend. 
and lay it; modiſhly.ina Diſh ſet 
dycr a Chir. Aſh of, Coals, 
ſoak. then with good; Mutton- 
ITALY) :, then give the Fricaſe 
two or. three walms over the 
Fire, ang pour it on. the; Sip-. 
Woes: ariiſh with fried Sweet: 
bread 
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Bread, Oyſters, Marrow , Pi- F 
ſtaches , "Git Almonds , and * 
ſqueeze in the juice of twp or; /Þn 
three Oranges. 4 


To Stew Pigeons,the French Wo, Ec 
I» 


The Pigeons being drawn, 
make ſearſing or ſtopping oft 
minc'd ſweet Herbs, manceſ} 
ſome Beef-ſuet or Lard, grated >: 
Bread, Corans , Cloves, Pep.% 
per, Mace, Ginger, Sugar ;Þ 
put tothem 3 or 4 raw Eggs, 
and having larded the ige- 
ons, when they are half roaſt. 
ed, tuff them with the aforce 
ſaid Farcing ; put beil'd Cah- 
bage ſtuck with a few Cloves 
roynd abput them, and bind up up 
every Pigeon ſeyerally wit 
Thread, then put them into. 
Pipkin with ſtrong atone 
Broth, 3 or 4 yolks of hard 
Eggs ſmall ming a, ſfome1age 

Mace, | 
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' Mace, whole Pepper, Clovyes, 
S3lt and a little Whitewine : 
'and being boil'd, ſerve them up 
pn fine carved Sippets z ftrew 
"on them beaten Cinamon, Gin- 
"per, and Sugar: garniſh with 
\Parſly and Barberries. 


| eh 
| 


A Diſh of Chickens Stew'a, or 


£2 Pipgegns. 
x 
A. 


$ Boil them in Water and Salt, 
*Take Turneps and cut them in 
Wlices, then cut them like Lard, 
In Inch long, but very ſmall : 
Put a good quantity of them 
nto'a Pipkin with two or three 
Spoufuls of Butter, and three 
dr four Spoonfuls of frrong 
&coth, adda little Wine. Vine- 
var, ſome Pepper, Ginger, and 
Sugar, ſeafon with Salt, and 
et them ſtew leiſurly about 
wo hours, adding ſame Mace, 
Wnd more Butter, fo much as is 
| ſuffict- 
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(vficieat: then put them on 


Sippets, and run them over 
with Butter, the yolks of Eggs, 
and -Cream well beaten toge- 


ther : garniſh with Muſhrooms, ; 
Parbeiries and Capers, 


To. Boil a Duck the French Waj: 
or other I/ater-Forl. 


Boil it in Water and Salt, and 
then take it out and lard it, be- 
ing about half beil'd, rhen give 


it about twenty turns on a Spit: 
afcer that, emptying the Wa: 
ter, pur it into the. Pot witli 
firong, Broth, a little. White: 
Wine, ſome Cheſnuts that haye 
been boil'd and flic'd, ' and a 
piar of large Oyſters taking the 
beards from them, two. or 
three Onions lic'd, ſome ſmall 
Mace: add a little beaten Gi0- 
ger, and a Cruſt of grated 
French Bread : chen Diſh up che 

Fowl 
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{&o«1 on Sippets, and garniſh 


ith Greens, or. Flowers, the 
ylters, Cheſnuts,. We, 


| To Bil Ghickens, * ze Dutclx 
F Faſhion. 7; 


| Boil them in ood Mutton- 
Scoth, put ina blade or twa 
df Mace, and a fagot of ſweec. 
erbs, Sage, Spinage; Mary-. 
rold-leaves, Endive, Sorrel 
nd: Parſly, and when boil'd, 
erve them up,on Sippets ; ga[s 
ih with Parlly. 


To Stew Mutton or Lamb inſtrong 
Broth, 


| Take 2  Ehine or any Joiat,, 
Kew It In pieces or whole,withs, 
trong Broth and White-wine,. 
ſcum it well, and put to p+4 
lome Oyſter-liquor , Salt, .2 
bundle: of ſweet Herbs, whole 
C Peppers 
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Pepper, Mace, two or three; 4 
oreat, Onions; ſome interlarded i; 
Bacon cut like kmallDice,boil'd 
Chelnuts, blanch'd Almonds D 
and Capers; then Rtew Oyſters 
by themſelyes, with Mace,But: þ 
ter, Thyme, two or threes 

Jarge Onions, and ſome green b 
Grapes z garaiſh-with Limon. 


Peet; Oyſters, Capers, Mace, 
ark}: Cheſauts Hlic dc 


Ments moſt proper to nake 81 Sten'd 
T's, Broth, Bol 


Take a Leg of Peef, Mar- 
Tow-banes, Capon, a:Loynor 
Rack of Mutton; ''er a Knuckle 

f Veal, boil theſe, or either 
of them in freſh Water, $kin 
them well, and put in a bundle 
of ſweet Herbs, whole Cina- 
mon, large ar: and Ginger 
bruis'd a litfl? © ye 'ths Spices 
up in a Iittle Raby then ol 

4s 
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4 Oatmeal ſmall, and firaining 
© it, put it to the Broth; then 
= likewiſe have boil'dPrunes and 
# Corans, ſtrain them alſo, put 
| them in with whale Raiſons 
[7 and Corzns ; but boil not the 
| Fruit tco much ; and about kalf 
| an hour before.you diſh it up, 

put in a pint of. Claret, and 
8 ſome Sugar : Diſh the Meat on 
fine Sippets, and Broth ic; gar- 
niſh with Limons, Prunes, Co- 
rans, Mace, Sugar. And thus 
you may Broth any ſort of Meat, 
uſual for ſtew'd Broth. 


Divers Sauces for Mutton. 


I. Water, Claret, Ohjon 
flie'd, Nutmeg and Gravey 
boil'd up pretty thick. 

2. Capers, Gravey , SUn- 
Plire and Salt ftew'd together. 

3+» SAlt, Pepper and rhe Juice 


of Orabges... 
82-2. Ont 


is 4 4. Cockery Refin d. 
8 4. Onion, - Oyſter-liquor ; | 


Claret, Cinamon, - Capers, } ; 
Rroom-bads, Nutmeg, Gravey & 
and Salt, boil'd vp. 

5. White-wine, Gravey , |* 
large Mace, Butter, thickened |; 
with two or three yolks of Eggs, . 


iS auces for Veal, 


| 8 PARReSY Claret, Nut- 
me£g, Bittet, Sugar, Vinegar; 
and: the juice 'of Oranges. -- -* 

"22 Vinegar and Butcer, 

- All manner of (weetHerbs 
chopp'd ſmal), with the yolks 
ml of two.'6r three. Eggs 3. boil 
{A them in Vinegar, Butter, and 
a little grated Bread 3 Put.in a 
whole Clove or two, . ſome 
beatenCinamon, andSugar; put 


if ir under the Veal, and garniſh 
© with flices of Limons and Oran 
| EES. | 


Clarct-ſauce "2 boil'd Cafiſ j 
rots; 


a+ 
= —<x. -— 


, 
[ 
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rots, and boil'd Quinces, ftam - 
ped and ſtrained, with Nut. 
meg, Role-Vinezar, Limon, 
Pepper, Sugar and Verjuice : 
boil them to an indifferent 
thickneſs, with whole Cloyes. 


Sauces fr Veniſcn. 


1. The juice of Lim ns and 
| Oranges, wath Gravey.": .- 

_ 2. Gravey, ſweet Herbs 
finely minc'd, ang. boil d up 
with Claret. -- {1 7 BEE 

| 2. A Gallandine, made-with 
WM firain'd' Bread, Claret, Vine- 

|W gar, Cinamon, Sugac, Ginger:: 
WM firain.jt, and the Spices being 
Wl finely Featen, boil them up 

IM with'a fprig of Roſemary, and 

tl a few Cloves. 
1 

; 


4, White-bread boil'd in 
Water pretty thick, pur tot 2 
lirtle Clarer, turter and $1- 

þ £7: OD. © : "*11 Wy” 


— 
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If you ſtuff or farce Veniſon, 
Kick it with the ſmall tops of | 
Roſemary, Thyme, Savory, =: 
Cloves; or with all manner of 3) 
ſweet Herbs minc'd with Beef. 
Suet 3 lay a Cawl over the Side |, N 
or half Haunch, and ſo roaft it, 


Sauces for Perks 


1, Gcavey, chopt Sage and 
Onion, and Pepper, well boitd 
up together. 

2, Gravey, Onions, Vine- 
gar and Pepper. _ 

4. Apples par'd, and boil'd 
In fajr Water: ſeafoned with 
Butter, Svgar, and bits of Ci- 
Namon, 

5. Muſtard, Vinegar, Pep- 
Per and Sugar. 


Sauces fer Rabits. | 
T1. Put Vinegar and. fhred 


Parſly, with an Anchovy. | 
: | ot. Jag 
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#F ©. Sage and. Parily minc 'd, 

iN [and made v up into little Balls 

*I with Buttes ; fill the Belly with 

- A this, and make Sauce of the 
 WStucings and Gravey, 

Fe 3. Beaten Butter, the. Juice 
of Limon, and Pepper, | 
b 4. Onions boil'd ſoft in two 

E or three Waters, | firaiti the 
pulp through a .coarſe Cloth : 
| y {put Butter, chopt boil'd Par. 
fly, Anchovy, and a little 

} White- Wines | 


Sauce for Fares, or Leverets. 


| Nutmeg, Ginger, Pe 
 WMbcaten 7 Migirag boil per, 
-{Wrans and Prunesſtrain'd, muski- 
fd Bisket, Bread grated, Sy- 
gar and Clovyes: boil theſe in 
fair Water and White-wine, to 
the thickneſs. of, Watergruel. 


'B 4 | Sauces 


13 Cookery Refiwd. 


Sauces for Lamb. 


 Thit for roift Lamb, may 
for the moſt part he the ſame 

awith Mutton, adding Sallad; 
and Pickles;but for a boil'd Leg $4 
of Lamb, Goosberries, Sugar 


and Roſewater. 


v1 
Chickens or Capons, with White. 
| Breth, C 


Ry 


Firſt boil either of theſe withi 


Water and Salt, then take three 
Pints of ſtrong Broth and 
Quart of White-wine, ſtew the 
Fowl in a Pipkin with a quar- 
terof a Pound of Dates , and 
Half a Pound of fine Svgar,large 
Mace, four or five h{ades, the 
Marrow of three Bones, a hand: 
full of white Endive cut ſmall 
Jet them ſtew veryleiſurly, and 
Þeing well ftewed, firain in 
the yolks of ten Eggs with ſome 


of 
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*Eof the B-oth, before you: Diſh 
j up the Capon or Ch: _ 36s | 


Star it may not curdle. 
& Then garniſh with Marrow, 
Flarge Mace; Dates, - Endjve.. 
' preſerved Parherries.and lice 
Oranges, make a Leer of Al- 
Jmond.- paſte, and Grap2-Ver- 
I Bs JUICE s' | © 
I © 


S A Patridge Hai ed, 


Tike a brace or. more of 
plump Patridges,, ani being 
yatted, let them. coo!,,. and 
mince them , {tew chem with 
Mutton -broth, keep the Pini- 
ons, Rumps and Legs, ftew. 
them a-part, . and lice an Onion 
or two'into the Broth - with 
lome grated Nutmeg ; : and. 
when enough,cover the bottom 
of the Dith . with Sippets : of 
French Bread: then putting the 

B 5 Haſh 
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Haſh on the Bread, lay the \ 
Legs, Pinions and Rumps on {.,; 
it, with fryed Oyſters and {li. 
ced Limon ; ftew on. it the yolks | 

of hard Eggs, ſtrain -for Sauce F 
the juice of Oranges and heaten Þ* 
Butter ; garniſh with Capers bv 
and Olives, % 
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To Haſh any Land.-Fosl. 


Take a Pheaſanr,or what you 
pleaſe , haſh the Wings in cu- 
rious thin ſlices, leaye the Legs 
and Rumps whole, and pur 
them into a P:pkin or Scewing- 
Pan with ftrong Brcth and-Nut- 
meg, ſome pickied' or ſtewed 
Muſhrooms, an Onion : thinly 
fliced, as the Pheaſant ar;other 
Fowl is fliced, about the». big- 
neſs of a three- pence, and it 
Rewing, add Butter, 'anmd Gra- 
vy; then Dith ir on rhinS:ppets, 
lay the Rumps and hawks 

eat 
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F then put them into a Pan, and 
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* Meat, run it over with beaten 
- Butter and Limon-juice, then 


| ( * -arviſh' with Litn on-peel. 
| To dreſs Gaoſe-giblets, or the Gib- 


lets of any Fowl. 


Boil the em whole, and being 

d,. put them into 
| water and. Salt ealn over the 
Fire, with ſome blades of Mace, 


ſtew them with Butrer, Gravy, 
Pepper, juice of Liman, Gooſe 
berries, Barberries, ſcalded 
Grapes, and. ſome ſlices of Li- 
mon. 

Oc for variety, you may uſe 
the yalks of two or three Eggs, 
beaten Butter, Cream, a little 
Sack and Sugar, for Leer. 


A Hen or Pullet Roafted. 


Make Choice of 2 $00 
P:ump 


j "P | | 
i $2 Cookery Refin'd. Wl «- 
plump one, fall.of $25, and. 
roaſt it with ordinary Baſting | 
and Flouring, thin take it off | 
theSpit, and break irup; and 
taking the brown' from the {4 
Joints, mince-it into ſmall f)i. # 
C<£s, but ſave the Wings. and If 
Legs whole, wirh the Rump 
tikewiſe, and Rewit jn Gravy; | 
ſeaſon it with a little Salt and 
minced Limon, andlet the mia- 
ced brown he'Jaid ih the mid- 
dle of rhe Dilh, and the Legs,. 
Wings, and Rump round about 
It. | 

-Garniſh with 'with yolks of 
hard Eggs, minced ſmall, and 
ſome ſlices of Orange. . Make 
your Sauce of the yolks of forr 
hard Eggs minced , a little 
Claret, drawn r utter, Gravy, 
and the Tu;zce of a Limon, 
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To Roaſt a Capon , Pullet, &C. 
a good may, 


Spit your Fowl, and lay if 
. down af firſt toa gentle Fire, 
1+ farce or Ruff it with the yolks 


| of Eggs well boiledand beaten, 


F mixed with ſome Butter, Cla- 


Y ret-wine, the juice of Limon: 
| and 4 little Git, ſeperate the 


Gravy from theat,” and boil it 


vp with a litle Elaret, drawn 
Butter, and the juice of an O. 


range or two ; garniſh with 
Marigold-flowers 'and - fliced 


Orange, 


Jo Roaſt on, , Or Plos 


Roaſt them _ elit , that they 


may not hetoe dry, and' make 


2 Sauce of Water, SI't, grated 
Bread, the Heads and Necks of 


the 


 — _ 
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mY F& Cookery Refiwd. 
the Fowl ſeaſon'd with a little *2: 
Pepper, and a flice or two of © 
Onion, ftrain out the liquid ©; 
part when well boiled, and add 
the Gravy, beat it up with * 
ſome Butter and a little Nut- bi 
meg, and Diſh the Fowl ; gar. '* 
nilh with Samphire, or other ©; 
Pickles, and thus you may do #: 
in roafting any ſmall Land- | 
Fowl, but have liberty to vary | 
the Sauce, as belt ſuits your Pa- i 
late ; though thus. mentioned is 
very pleaſant. 


Partridges, ,or other ſinall Fowl, 
Fricafed. 


Draw, truſs, and roaft-them, 
and when they arenear enough, 
cut them into quarters, and fry 
them with Onions finely ſliced 
or chopped very {mall ; add to 
them-half a pint of Gravy, two 
or three Anchoyies, and ſome 

Sid? 
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9 grated Bread, drawn Butter, 
F ; andthe yolks of two Egs hnely 

+ beaten with Whitewine, boil 
"1 tem till they come to a thick- 
2 neſs, and Diſh them up , gar- 
þ njth with Orange or Limon fli- 
2 ced and fried Manchet . 


* To Fricaſe 4 Gooſe, Swan, or other 
4 large Water-#ogl. 


Roait the Fowl about three 
quarters enough, then ſcotch it 
with your Knife longways, and 
carve it Oyer again, baſte it 
with Butter and Salt, then 
place it in a Dith- the skinny 
{iJe downward, place it {o be- 
fore the Fire, that.it may be 
kept-gently hot; rhea turn it, 
and in a little time lay it on a 
Gridiron oyer a ſoft Fire, turn- 
mg. it often, and baſting it ' 
with Butter; and when you 
ſuppoſe it enovgh, bafte the 


UPp- 


— 
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. upper fide wi'h Butter, and 
dricge it over with fine grated 
Fred, fo froth it, and Diſh it i 
UP. 

Make a Sauce of Butter, 
M-:trard, Sugar, and Vinegar, 
garniſh with fried or roafted 

Sanſages , ſlices of Limon or 
Oranges, and with Greens. 


Larks, or «ther ſmall Birds, Roaft- 
eq with Bacen. 


Sort theſe on a ſurable Spit, 
with a ſlice of Bacon well inter- 
Iarged 5 between each | ark or 
Other Eird, -bind a S:ge-leaf or 
two in like xranner, and baſte- 
ing them with. Botter, froth 
them up with a little Flour, 
Make your Sauce. of Gla- 
ret. Orange-juice, liced Gin- 
Cer : and beit!g heated a walm 
2n the Fire,” beat ir up with 

Burter, and-ſerve them yy : 
Care 


—— 
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# gorniſh with Watercreſſcs, 
z Brooklime. or any wholſom 
I Greens in ſeaſon : and the ſame 
Sauce and garniſh you may ule 
for all fried ſmall] Birds. 


F Snipe , Quai! , Thruſh , Black- 
Bird, &C. Roaſled, 


Beware jnpulling theſe, you 
break noi their Skins, beat ſome 
fweet Herbs finely, mix them 


with a littcſe Butter ſeaſoned 
with Salt, put the Birds on a 
{mall Spit,Ruffed with this,then 
with Thread tye their vents 
and necks, roaſt them gently; 
and when they are roaſt-d, 
wakea Sauce with Grape.juice 
a little Claret beaten up with 
iome Butter, Mace, cr Nut- 
meg : take out the forcing or 
ftufng, ſhread it very ſmall, 
ard pour'the Sauce on it, then 
Jay the Birds upon it in order. 
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To Carbonade a Turkey. 


Let your Turkey be well 
fleſhed, and about three quar- 
ters roaſted, Scotch and croſs it 
with your Knife, or as you did 
the Goole, and order in like 
manner, the management of it I 
ON the Gridiron over a {ſoft 
Charcoal-fire: and being e- 
nough, Sauce it with frrong 
Broth and Gravy boiled up with 
a quartered Onion, grated 
Bread, Anchovy, Nutmeg, and 
Butrer, ſeaſon with a little 
Salt, and Diſhit up: powring 
on the Sauce, then garniſh with 
Barberries, ſliced Oranges and 


Limons, HY If 

ot a ns ' i 

? i Woodcocks, Puffs, Goodwits, ICs IT 
Yi to Roaſt. - q 


J: Pull chemvery clean, waſh fy 
i; and truſs them, par them on f 
"8 "=. Rn 
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Wutable Spits, bafte at a gentle 
ire with freſh Butter, and 
hen they plump up, and are 
almoſt enough, dridge them 
Dver with fhne grated Bread, 
aving the Gravy, unto which 
put buttered Toaſts : make 
Four Sauce of an Onion, ftrong 
Froth,, ſweet Burter, grated 
utmeg,and putcing the Toaits 
nto it, lerve the Birds up up- 
03 it: garniſh with Greens, 
ickled Barberries, and French 
deans, Uc. 


) Roaft or Boil Fowl with. Shell 
Fiſh, 


The Shell-aſh in this caſe, 
TreOytters, Muſcles, Ccckles, 
erwinkles, Shrimps, Prawns, 
ny. of tneſe forts of Fowl 
ut: be ftewed in Butter, 
hitewine, Nutmeg, the juice 
t Qcange, Grayy. If you hog 
ne 


- 
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the Fowl, in this caſe, it muſt 
be in Water ſeaſoned with 
Iittle Salt,- and kept well skum- 
med, put in a bundle of ſweet 
Herbs, and fliced Onions : when 
thev arecnough, chop the (weet 
Herbs and Onions ſmall, and 
make tp theSauce with White. 
wine, Pepper, Sugar and But. 
ter, then pour on your ohei]- MI 
fiſh, and run them over with 
beaten Butrer : as for the roaſt- 
ed Fowls, flick them with 


Cloves, and dridge them. aver 
with fine Bread, Pour on the 
Shell-fth as before, Butter,and 
the juice of Oranges. 


To make a Gr and- Sallad, for Capons 
and C DICKENS, 


Mince the Capons and Chick- 
ens, and flices of Veal and 
dried Neats Tongue very thin, 
Lettuce, . ſem2ll ſhread Olives, 

Muſk: 


— —— 
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Muſhrooms, Capers, pickled 
Sxmphire, Broombuds, Limons, 
and Oranges, ſlic'd Almonds, 
Rajſons, blue Figs, Caparoons, 
irginia Potatoes, GCorangs, 
pickled Oylters and Tarragon ; 
placing each fo well in ics or- 
der, thar it may appear curious 
to the Hght,as well as the talte, 
Jlaying each by it (elf; and gar- 
niſh with Ocarges and L'mons 
quartered, or in ſlices, ponr 
Olive-Oil an1l Vinegar, well 
beaten together, all over them, 


To Dreſs Goflings, or . Young 


Ducks. 


Take the dcun off very clean | 
inſcaldiog, cut off the Necks: | 
cloſe ro the Body, -alfo. the | 
Legs, and after» the Goflings [ 
are blanch'd on the Fire, farce ih 
taem with ſweet. Herbs and 
their Livers.minc'd ſmall : and 
ETON when 


w__ 4\y, 
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when they are half roafted, pal 
them in a Pan with Lard 6 
Butter, and ſome yolks of Egg 
"1 ſeaſoned with a little Nutmey, 
nl! Ginger -and Salr, and ſerve uy 
1148 with Orange-Jjuice , Butter, 
Gravey and Anchovyy-ſauce, 


——_ 
g—_— 


bay = $3 0: 


A. 


To Sauce a Copon, Cock, or Tw 
key, or cther Land-Foyl, 


#5 A 2% ww 3 


Take thofe Fowls . that at 
M0: young, fat, and well fleſhed, 
8 truſs them, and lay them to 
"bs ſoak with three or four Knuc. 
Ik kles of Veal - well joybtet: 
f þ boil them in. a deep Braſs Pat 
Ki; or Kettle, or ina large Earthet 
bi Veilel; with as much Water 
Th 23S will coyer them an Inch andfj 
| upwards, 5kum'it as it boiky, 


nn, coy Imcds, Cot 


_— 7 


ww 


h- 


put in four or- five blades. df 
Mace, two or three roots. 
8: 8 ſlic'd Ginger, ſour Fennel, avd 
TF-. four Parſly roots ſlic'd : lan 
| 


| Cookery Refird. 6; 
Wit with Salt, and then the Fowl 
deing tender boil'd, take it up, 
and put in other warm Liquor 
or Broth: then put to your 
ſuus'd Broth a quart of White- 
MF wine, and boil it to a Gelly : 

then pur it info an Earthen Pan, 
Wand put your Fowl mto it, with 
Mtwo or three Limons cut in 
quarters or \lices, ſo cover it 
cloſe, and keep. it under the 
Souce' or Pickle; ,and when 
you ſerve-it Up, garniſh with 
flices of Limon, Barberries, 
Mace, Roots, Nutmeg, and 
me of the Gelly : you may 
par into th= boiling a fagot of 
fweer Herbs, and : ſome whole 
rl Pepper if you: thing fir, but 

[hat will make the Broth black * 
ſand in this manner you - may 
ouce any Land-Fowl. 


To 
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To Raſh Pigeons or < hickens, either 
whole or in pieces, with Fur. 
rips, KC. | 


Cut Turnips like (mall Lard; 
about an Inch long, 'as .many 
as a Quart-pat will hold, and, 
put them :into a Pipkin with. + 
three or fourSpoonfu)s of trong, ſþ 
Broih, and a pound of Butter, {wi 
a quarter of :a pint: of Wine- 
Vinegar, ſome Sugar, Pepper 
Ginger and Sake, . Let them 
ſtew leifurly, with three of 
four blades of Mare, the ſpace 
of rwo hours: and. being well 
done , put them into beaten 
Batter, with Cream and yolks 
of Eggs: ſo ſerve. them up on 
fine Toafts -or. Sippets of French | I 
Breat : garniſh . wich Greens: 
and in this manner you may 
order any kind of ſmall Fowl. 


, FG 


—— 
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Te Roaſt a Puilet with Epos, 


Take a Pullet with Eggs, 
draw, truſs and ſtuff her Belly 
with the yolks of Eggs, Butter, 
and a little ftge ſhred Parfly ; 
flour and froth her we!l, then 
f00ver With grated Dread, and 
1 little pouder of Cinamon $ 
and when enough, make Saute 
with Claret-wine, rhe juice of 
Limons, Salt, and the Grayey, 
nixing the Stuffing and the 
Puller's proper Eggs with bea- 
en Butter, and (ſerve 1it up : 
arniſh with Parſly, Marigold- 
Mowers and Limon-peel : and 
bus you may Roaſt 3nd Sauce 
ny Land-Fowl with Egg. 


1 
b Y Wild-Ducks or IWidgeons, Fri- 
3 cuſſed. 


When you have drawn and 
kanſed them, quarter them; 


(0 D beat 


66 Cookery Refind. 


beat them on the back wit! 
Your Cleayer or Rowling-pi 
pur. them into a Pan with [wee 
Butter, fry them 3 and whe 
almoſt fry'd, put into the 
| about a hangfu} of minc'd Oui 
10 ©9%, a little Thyme and othet 
, {--cet Herbs : acd a little Cl 
Tet-wine with ſome thin (lic 
of fat Pacon.,a little fine mincyy. 
Spinage and Parſly boil'd gre 
and when theFowls rave fry 
a while, beat up the yolks 
three or four Eggs with Nu! 
meg and Pepper, and pf 
them into che Pan, 241 a 1M 
deful of melted Butter, al 
toſs 1t : pour on your Leer, 
lay the Bacon on the top of tf 
Fowl; garniſh with Greet 
Barherrics and ſlices of Ord 
gc: and thus, in this mail 
yo. may Axelz any Wat 


by T# T 
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q Ducks, Teals, Widgeons , Moor - 
hens, or the like, Roaſted. 
« Draw, truſs, and lay them 
4 down to a gentle Fire; ler 
them roaſt leiſurly, and flour 
-,fithem up, ſprinkle 6n them a 
little grated Bread, with fine 
acApoudered Cloves : then for the 
Sauce, boil flic'd Onions in 
-yYfrong Broth, pur to it a little 
« FGravey ; boil up the Gravey 
Xu with the Onions, a little Nut- 
oÞ3eg and Butter, [train it, ang 
{pour it on the Fowl: garniſh 
jfvith flic'd Oranges and Sam- 
. fifire, and thus you may do 


L 


Fo(Vith other wild Water-Fow!. 


Jr To Roaſt a Gooſe, with a Pudding 
20! in the Belly, 

all ; 
* Boil French Barley or Rice 
rery tender, prels out the 
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Water, mix with it a little 
fine Flour, Corans, beaten 
Mace, Nutmeg, Beef-ſuet and 
ſweet Herbs finely minc'd: 
ſtuff the Belly of the Gooſe with 
this, and lay it to the Fire, 
tying up the neck and the vent: 
baſte it at firſt with Salt and 
Water, then with its own Drip 
ping, ſave the Grayey, ſepa 
rate from the Fat, boil ſome 
Pippins tender, mix then 
with the Gravey and Butter 
put them to rhe Pudding, ani 
ſerve them up in ſepara; 
Diſhes, n ! 


{ 
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re,Q5:eadings, 0! Dridgings, and cu- 
ntl 7705 Sauces for Fow!s of all 
and 4711ds, 8c. 
nit | 
I 
JNK 
len Read, Salt and Sugar 
tr . mixed well togetier. 
an, Grated Bread, and Flour, 
21. G:ated Bread , Coriander 
IF Fennel-ſced, finely beaten. 
1, Grated Bread and {ſweet 
erbs, finely minced 5 or be- 
ng well dried , beaten to polt- 
ler, 5. Limon-peel or Orange- 
reel dryed and Poudered, MiIX- 
) with Bread and Flour. 
. Grated Bread, Sugar, Flour, 
\ | ind Cinnamon finely Toudered. 
7, Grated Bread, Nutm*s ,Pep- 
Per 


Divers Pridgings for Fos!, &C, 


" 
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per, Flour, Ginger, Sugar: 
and theſe on occaſyon may indif. 


ferently (erve for Pig,Hare, Le- 
yeret, Coney, and other Meats, | 


E 1tings ſutable for Fowl, &c, 


1. Waterand Salt. 2. Freſh 
Butrer. 2, Clarifted Suet, 
Cream , and melted Burter, 
2. A bundle of Sage or Tyme 
dipped inClaret-wine,or I'yme, 
Sage or Parfley beaten into 
' pouder. 5. Yolks of Eggs, 
Juice of Oranges, Gravy,Pisket 
an] Comfits for ſome large 
Fowl as Buſtard, Turkey Pea- 
cock, Pheaſant, Uc. and theſe 
may indifterently ſerve for 0- 
tner Meats, 


£ivers Sauces for Hen, Capon, 
or Pullet. 


7. Beaten Butter with tbe 


Juice 


f 
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Buice of Limon or Orange,white 
r Claret Wine. 2. SorreT 
zmped ſmall, laid on fine fli- 
:1 Mancnet, Vinegar and Sus 
par poured on them, Gravy, 
ome flices of Oranzes, beaten 
putter and Sugar, . Limon and 
utmeg frewed in them : or you 
:y ſqueeze out the j11ce of rhe 
Sorrel only. 3. Butter, Grape- 
uice, Gravy of the Chicken, or 
atton-Gravy, 4. fliced Oni- 
dns, Salt Claret Wine, Gravy 
and Anchovy boiled up,Rrained , 
and well mixed. 


Ir: 
if 
uCe 
I&P 


et 

4 Divers Sauces for all ſmall 
m Land Fool . 

fe 

J- 


r, Sweet Butter, and the 
juice of Oranges, beaten up 
ick, 2, Gravy, and the juice 
of Orange, 3. Boiled Parſley 
minced, apd heacen up with But- 
re fect and Vinegar very thick. 


ce D 4 4s 
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4. Gravy, Clacet-wine and Oni-F 
ons ftewed weil, and ſeaſoned 
with Salt and Mace, «<5, Min. 
ced Onions boiled in Claret al. 
moſt dry, then Pnt into the 
Gravy with Sugar , Nutmeg and 
Pepyer. 6, The Gravy of the 
Fowl, Anchovy, Orange-Juice 
and Butter. 


Divers Sauces jor a!l manrer of 
lar geRoaftedL ind Foml,as P hea. 
ſant Peacock Turkey, Buſtard, 


YC 


T. Boiled Onions, Rewed af- 
terward with Water, Salt, Pep- 
Per, grated Bread, and the Gra- 
xy of the Fowl 2. Sliced 
Mancher, Butter, Gravy, beat- 
en Pepper, grated Nutmeg and 
Salr, fewed with thin {craved 

Limgn-peei, 2. Onions fJiced 
ard boiled in fair Water and 
ocitz beaten Pepper, Nutmeg, 

| and 


Ce ns EE ts ts 
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1112 little Whitewine, Limon- 


nj | LLEL | 
ml a minced, zand ſtewei] toze- 
in. ther: then put Butter Limon- 


juice and Gravy to them . 4, Al- 
mond-Paſte and Crums of 
Manchet, ftamp them with 
Sugar, Ginger and Silt: 
rain them with Grape-Juice 
and the juice of Oranges, 
ard boil it very thick. 


Sauces for ſtubole, fat, or brand 
Geeſe, 


1. Put a handful of Salt into 
tne belly of che Gooſe, roaſt it, 
o. i nd make S1uce with Flour. and 
1. MAPplcs iced and boiled 16 Beer 
4 Yor Ale till they may be maſked, 
+. Ftiten pur in Sugar, Cinnamon , 
4 beaten Butter and the Gravy. 
4 £2. Beaten Cinnamor, Muſtard, 
4 Sigar, boiled Oaions ftrained 
4 (and beaten up with Butter. 
2. Barberrizs, Butter Muitard, 
D 5 SUgar 
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Sugar, Vinegar, the Liver min- 
ced,the Gravy,and Pepper. 


Sauces for Duck , Mallara, WWid- | 
geon , Teal, KC. 


1. Onions ſliced. and Carots 
cut in little ſquare bits boiled 
in Whitewine, ſome firong 
broth, ſome Gravy,minced Par. 
ttey, Savory and* beaten Mace 
fiewed and well mixed rtoge- 
ther. 2. The Liquor of Oyſters, 


the Gravy of the Fow!, whole 
Onions Boiled In it, Nutmeg 
and Anchory. if rhe Fowl Þb: 
tan, Farce and Larid them, 
3. Vinegar and S'gar holed to 
a SYrup, wich a few Cloaves and 
Cinnamon. 


Satce for any kind of Sea- Fowl. 
Make a Gallandine with gra* 


£2! Bread,a quarter of a __ 
0 


a oe ns a we oe re 
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vf Sugar, beaten Ginger an9 
| Cinamon, Claret and White- 
| wine- Vinegar , {train them, 
and boil them with whole 
| Cloves, ftir them with a {prig 


of Roſemary, add a littic Saun- 
ders to colour it, and doil it £6 
the thickneſs of Watergruz) 
and thus much may ſuthce for 
Fowl : Now 1 proceed io 
Fiſh, &&c, * 


_— —— —_— —__—_— — "EE 


CHAP. IY, 


How to Dreſs the ſeveral ſorts of 
Fiſh various ways , after the 
neweſt Mode ; with their pro- 

. per Saxces, Garmfhes, KC, 


To Stew a Carp, &s excellent wav, 


Te E Carp being well clean- 
{cd and ſcaled, and dried | 


with 
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with a clean Cloth,ſpit it,fry it 
th clarih'd ButLer, and when 
1 Eno2:ih, patitintoadeep 
T3! TY with tvs or three Spoon- 
fi's of Claret, a blade or two 
of large Mace, grated Nutmeg, 
21d Calf; tics Or ſour ſlices 
Ian Orangc, antla quarter of 
2 Poul of fwect Butter ; ſet 
It 00. a Chafing-difh cf Coals 
ciofe cyrercd, and ficw it up 
{ ick {+ fo turn ir, and when 
it is © ry wei ftew'd, dith it on 
very fits cicved Sippets: run 
It over witli cjie Sauce It was 
arew'd In, Caro. the Diſh 
with diy M archet and ſom? 
flices of Ocauges: and in this 
manner you may ſtew Solcs, 
£,2blters, Prawns, Cockles, ©. 


Zo Stew 4 Carp, the French way. 


Scale tim well, and ſplit him 
gown tic Eazck wan alive, 
and 


and put him into the boiling 
Liquor then take a4 large Diſh 
or Stew-pan that will well con- 
tain it, and as much Claret- 
Wine as will cover it ; Put in 
three or four ſlices of Onions, 
and as many blades of large 
Mace, groſs Pepper and Salt : 
and when it boils, put in the 
Carp ard cover it cloſe, and 
being well ftew'd down, Diſh 
it up with fine carved Sippets 
round about it, pour rhe ſrew'd 
Liquor on it with the Spices, 
Cnion fſlic'd, Limon and Li- 
mon-peel; run it over with 
beaten Butter, and garniſh 
with dried grated Bread, 


To Collar Eels, and Souſe them, 


Take a couple of large Eels 
and ftrip them, part them 
down the back with a ſharp 
&nfe. take ue the Back-bone, 

'TUSt 
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then ſhred Parſly, Thyme, 
{weet Marjoram and other 
ſweet Herbs z mingle them with 
Nutmeg , Salt, Pepper and 
Ginger very ſmall, ftrow them 
on the inſide of the Eels, and 
rowl them up like a Collar of 
Erawn, wrap the Collar round 
with a fine Linnen Cloth, and 
tye the ends of it cloſe : ſo boil 
the Ecls tender in Water, Vi- 
negar, White-wine and Salt: 
but ler the Liquor boil before 
you put in the Eels; and in 
this Liquor ſouce and keep it 
for uſe,garniſhing with Greens, 
when you ſerve it up. 


Tomake a Spits«cock , or BroiPd 


Eel. 


Take a good large filyer Eel 
and ſplit it down the Back,then 
joynt the Back-bone : and be- 
Ing drawn,andthe Blood W_ 

| QUT 


out, leave on the Skin, and 
divide it into four equal parts, 
ſalt them well, and lay them 
08 a Gridiron, bafte them with 
Butter or {ſweet Oil and Vine- 
gar, let the Fire he gentle; 
and when they are well broil'd, 
ſerve them up with beaten But- 
ter and tne juice of Limon, gar- 
niſh with Roſemary-taps. 


To Boil a Conger. 


Take a piece of Conger 
cleanſed in Vinegar and Salt, 
and well ſcaled, then lay it in 
other Vnegar and Salt, with a 
ſlice or two of Limon, and 
lome large Mace, two or three 
Cloyes, and ſome (lic'd Ginger 
then ſet a boiling as much 
Whitewine and Water as will 
cover it: when the Liquor boils, 
put in the Conger with Salt 
and Spices, and being enough, 
puT 
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put in a Limon, and ſerve it 
up on carved Slppet : make 
a Leer or Sauce with the juice 
of Oranges, beaten up with 
Butter : varniſh with {lic'd Li- 
non, Ginger, and Barberries, 


To Broil a Libſeer. 


Slice the Tail round, and 
allo the Claws in long ſlices, 
then take a Paper made like a 
Dripping-pan and lay it on the 
Gridiron, fo that the Flame 
may not reach it, then lay in 
it ſome ſlices of the Lobſter, 
{ealoned with Salt and gratcd 
Nutmeg; add fore flices of a 
freſh Eel, tops of Roſemary, 
Sage-leaves, or two or three 


Cloves: or in the place of 


Sage, Bay-leaves and {weet 
Herbs ſmall minc'd ; and being 
well broiPd, lay the ſlices de- 
cenily, aud ferve them up with 
their 
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their Gravey, beaten Butter 
ard Juice of Orarges, garnifh 
with ſlices of Limon, 


To Roaſt a Looſter, 


Tye it to the Spit alive, bind 
the claws and tail, firit baſte 
it with Salt and Water, then 
with Butter, make the Sauce 
with Butter, Vinegar and Roſe- 
mary-tops tenderly boiled, and 
haely ſhred into it, 


To Stew Oyſters, a god naye 


Take two quarts, or as you 
pleaſe, of large Ovſters, par- 
boil them in their own Liquor, 
then waſh them in warm Wa- 
ter, and dry them with a fine 
Cloth ; pull away the Beards, 
and flour .them, fry them 1n 
z00d ſweet Butter very white, 
then diſh them with fome 

__ WrRite« 
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Whitewine or Claret, a little 
Vinegar, a quarter of a pound 
of ſweet Butter, ſome grate 
Nutmeg, : or 3 ſlices of Orange, 
and ſome large Mace ; ſeaſon 
with a litrle Salt, and ftew 
them: ſuffer them to take 2 
or 2 walms, then pour the 
SIuce on them, and run them 
over with beaten Butter : diſh 
it on Sippets, and garniſh with 
ſlices of Ocanges or Limons, 


To Haſh Oyſters. 


Take about 3 quarts of large 
Oyſters, parboil them, Sauce 
all the Liquor, mince two parts 
of them very fine, put them in- 
toa Stewing-pan or Pipkin, with 
talfa pint of Whirewine, an 
Onion or two cut in quarters, 
blades of Mace, grated Nut- 
meg and Piftaches ; add two 
or 3 ſpocnfulls of Vinegar, 2 
quar- 


 « lh DQLox T4 pe - , a "> —_—— EC 2 He 


quarter of a pound of Butter, 
and ſome of the Liquor, ſeaſon 
with Salr, Pepper, and a fa- 
zot of ſweet Herbs, fry them in 
Batter made of fine Flaur, Salt, 
Ezgs, and Cream 3 green one 
nalt of it with the Juice of Spi- 
nage and {mall minced ſweet 
Herbs, dip them in the Batter, 
and fry them in clarifi-d Butter: 

<P ſlices of Bread in the Gra- 
vy of the Halh, and cover the 
bottom of the Diſh with it ; 
then pour on the Oyſters and 
other things in order : make a 
Sauce of the juice of Oranges, 
beaten Butter, Whitewine, the 
rolks of 3 or 4 Eggs : Garniſh 
with Limons fliced, learced 
read , Piftaches, Cheſnuts, 
and fried Oyſters. 


To Boil a Turbut. 


* Bail this Fiſh in an equal 
MiX- 
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mixture of Whitewine and Wa- 
ter, ſeaſoned with a little Salt, 
Jarge Mace and Cloyes, add {li- 

<d Ginger and a bundle of 
$yme and Roſ2mary, whenir 
boils up, put in the Fiſh, and 
:kum 1t as it boils, and when it 
1s half Doild , put in Limon- 
peel; and when enough, (ſerve 
it up hot in this Broth, with 
tne Spices, Herbs, and fliced 
Limon on it 3 or diſhit on Sip- 
pers with them, as garniſh.and 
run it over with beaten But- 
tEr, | De 


To Calver Flounders, 


When they are alive, draw 
and ſcotch them well on the 
white fide, have over the Fire 
a Pan with Whitewire-Vine- 
garinit, large Mace, beaten 
Cloves, ſliced Ginger. an Oni- 
cn, Nliced tops of Roſemary, 
| | ſweet 
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ſweet Marjoram, Tyme, Par- 
fley , and Winter-$Sayory, ſea- 
ſon them with Salt, and when 
the Liquor boils, put in the 
Fiſh, cover the Pan cloſe, 1-t 
them boil quick, and ferre 
them up hot or cold, with li- 
ced Limon.,the Herbs on them : 
garniſh with Limon-peel : thus 
you may do Plaice, Soles, or 
any flat Fiſh. 


To Stew Plaice or Flounder s, 


Draw and wath them clean, 
put them into a Stew-pan; put 
to them Claret or Whitewine, 
ſome Butter, ſweet Herbs fine- 
Jy minced, Nutmeg, Pepper; 
a ſliced Onion anda little Salt, 
and when they are enough,ſerve 
' them up with Butter and Li- 


mon-Juice, on caryed Sippets. 


ii 
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To Boil Pace, Mullet, Garnet, 
Wrvers. 


Draw theſe, waſh them, boil 
them in Water and Salt, either 
ſplit or whole ; butlet the Wa- 
ter boil before you put them in, 
and when enough , diſh them 
up on carved Sippets round 
about ; laying the white fades 
vppermoft , garniſhing with 
ſlic'd Limon, large Mace, Li- 
monepeel and Barberries: ſauce 
them with beaten Butter, a 
little Water, flic'd Limon, 
Grape-juice, or the juice of 
Oranges,ſtrain'd with the yolks 
of two or three Eggs. 


To Broil Mullet, Dace, or Brean, 


Broil theſe with the Scales 
on, or without, as you pleaſe, 
lay them in a Diſh with ſweet 
Oliyes ; 


Olive-Oil, Salt, and White- 
wine-Vinegar, ſome ſprigs of 
Roſemary, Thyme and pickt 
Farily ; then the Gridiron be- 
ing well heated, lay on the 
Fiſh; broii them over Embers 
ona {oit Fire, bafting them in 
what they were ſteeped in, the 
Herbs on it, and about the 
Diſh ſprinkle ſome Salt ; ſauce 
them with beaten Butter and 
Vinegar, or beaten Butter and 
juice of Oranges ; and ſome- 
times, for change, with Grape- 
Juice, Juice of Sorrel, beaten 
Butter, and the Herbs finely 
mincd: garniſh with flic'd 
oranges, Limons, or Barter- 
ries, 


To Fry Salmon, 


Tke propereft piece 1s the 
Chine, cut it into as many 
PICce$ as You think convenient, 

| flour, - 
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flaur, and fry it brown and fe, 
criſp, in clarified Butter, G 


To dreſs Freſh Cod, a good way, 


Boll it, but not oyer-much, 
take itup, and dry away the 
Water with a gneLinnenCloth, 
Sauce it with beaten Butter, An- 
chovy boiled, Parſley, and the 
yolks of hard Eggs zrated (mal), 
ſcatter it over with ſtew'd 
Prunes 'or Shrimps, garniſh 
with Parlley, 


. "nt To Roaſt Breams, 


Sit them with Butter and | 
ſweet Herbs in the belly, then 
when it 15 almoft eyough, broil 
them on the Gridiron, baſting 
them with Butter , then ſauce 
them with freſh Butrer , Parſly, þ 
and Chibols ; ſeaſon the Sauce 
with Salt, Pepper, and Vit-F 
ears 
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egar: and garniſh with 
Greens. 


To boil a Pike in White-broth. 


Cleanſe it well, and cut it in 
three pieces,then boil ic in Wa- 
ter and Salt, with a fagort of 
lweet Herbs, the Fiſh pur in 
when the liquor boils, then 
take the yolks of ſix Eggs, beat 
tiem up with ſome ofthe Pike- 
broth, two or three Spoonfuls 
of Canary, Sugar, and melted 
Butter; ſet 1t on the Coals, 
and ſtir it, . left it curdle ; 
then take up the Pike, and 
put the Head and Tail toge- 
tier, and focleaving the body : 
ong-ways, take our the back- 
5 one,pour the Broth on it, gar- 
c Fiſh with Sippets, ſtrewing Su- 
gar about at, 


& 
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A Pike Roaſted 


Scowr it well, and lard the 
back with Pickte-herring, then 
rake Claret-wine and Oyſters, 
ſeaſon the Oyſters with Pepper 
and Nutmeg, and put them in- 
ro the belly of the Filh ; inter- 
mixing the ftufhng with Tyme, 
Roſemary, and Winter-Savory ſi, 
Marjoram, and -Onuion finely] 
iN bruiſed or minced ; ſow uptle 
#7 Helly, and with twoSticksabout 
2k the breadth of a Lath, lay the 
Pike to the-Spit , baſteit with 
Butter, Claret-wine .and- Aw 
chovy diflolved, and ſerve itupy ; 
in the Gravy, garniſhing witlf 
Watercrefſes Brook-lime of 
fach like Greens. 


{ 
Treats, with Short-Broth, ||, 


Ja 
Dreſs them as new as mano ; 
i 
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ſlice them proportionable to 
their bigneſs, and give ſome 
{trength to the Short-broth 3 
before you ſeeth them, dreſs 
them at the Gills, and pickle 
them z after that , let them 
keth leiſurly , leſt the fleſh 
part fromthe bones : after they 
are enough, {crvc themup with 


"UParſly in a Napkin pleated 


alittle of your ſhorr-broth al- 
E 2 


which garnith with Flowers in 
the Seaſon, 


Perches, pFith Short-broth, 


Take them as ſoon as they 
come out of the Warer, dreſs 
them atthe gills, and put them 
into Short -broth ſeaſoned with 


J Pepper, Cloyes , Mace, Li- 


mons, Orange-peel, Chibok, 
and an Onion : after they are 
ſodden, take them out, skin 
them, and make a Sauce with 


lajed 
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laied with Vinegar , the yolk 
of an Fgg, an Onion quartered, i 
freſh Butter, Salt, and a little 
white Pepper, mix them well ; 
over the Fire, Pour 1t on the 
Perch, and garniſh with Par. ſj, 
| fly, Limon-peel, and Marigoldfſy; 
ih. flowers. 


A Pihe Broiled. Ti 


4 Draw, ſcale it, and broil it 7 

'* whole, ſplit and ſcotch it. and 

| faltit, lay it on when the Grid- 
Wt. zron is hot, let it broil overaſſ,. 
bo {oft Fire, and baſte it with But- Wi 
Oh ter, turn it often, and whenitY,, 
4% || Is well enough, ſerye it up wit; 
4 || beaten Butter, the juice of Li- 
mons, and garniſh with tops 
Roſemary and ſliced Oranges. 


ToBroil Maycrel. 221 


Draw them at the Gills, 
walh, 
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waln, dry, and flour them, 
iprinkle them over with ſmall 
minced Mint and Fennel; the 
Griciron being hot, lay them 
21a ſoft Fire, baite them with 
Lurterand Vinegar, or Oil and 
TViuezar : diſh it up wirh beat- 
en Butter, {liced Limon and 
0canges ; garniſh with Parſly, 
Tyme and Roſemary-tops. 


| Todreſs Smelts , an excellent way. 


'| Take them when they are 
=wand tiff, dry them well 
with a Linnen Cloth , flour 
them, and fry them with {weet 
0il or Butter, as beſt pleaſes 
jou, then ſeaſon them with a 
little fine Salt and Nutmeg ; 
ſerve them up with Butter, 
Grape-Juice and Anchovy 3 
Zarnjſh with Greens. 


E 3 
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To Roaft an Eel, an Excellent P41y, 


Take a large Eel, anddraw 
off the Skin whole as may be, 
Zake out the Intrails, waſh it 
well in Water and Salt, then 
mince Tyme, ſweet Marjoram, 
Sage, Winter-Savory , Roſe- 
mary, Penyroyal, and two or 
three Anchovies, half a dozen 
large Oyſters , beat them well 
with (weet Butter, and ſtuff the 
belly and gilts with ir, then 
draw over the Skin again, tye 
the Eel with two little flat 

ticks to the Spit ; roaft it lei. 
ſarly , firit baſting with Salt 
and Water, after with Butter 
and the Gravy: when it is e- 
nongh, take off the Skin, and 
with the Stuffing, beaten But- 
ter, and juice of Oranges, ſerve 
It up; garniſh with Parſly and 
Limon-peel, 


4 
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A Carp with Blew to dreſs, 


Take a Carp with Melt , a- 
live, ſeaſon it to. put with: Short- 
broth, as vhe Pike: if 1d be 
Jarge, ſlice it in four, aud put 
it into a Paſon with Btew, ſea - 
ſon it well with Pepper, Salr, 
Onion, Cloves, Mace, Limon- 
pzel, boil it. in a Pan or Fiſh- 
kettle, lay a large Leafe under 
it, leſt it burn with much Þoil- 
ing, alſo a Linnen Cloth : al- 
ter not your. Short- broth with 
any thing, but let it be well 
ſeaſoned, and when it is enough 
make a Sauce with Butter, Vin- 
egar, boiled Parfley, and An- 
chovy: ſerve it up with ſome of 
the Broth, and garniſh with 
Greens and Orayge-peel. 
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Chenin or Chub, Breiled, 


Split it down the back, when 
well cleanſed, ſalt and flour it; 
Jer the Gridiron be hot, and 
Jay it on, turn it often ; and 
when it is enough, ſauce 1t up 
awith Butrer, Vinegar, grated 
Nutmeg, and ihrced Mnſhrooms 
fryed, garniſh with Hyſop, 
Wainter.Sayory, or Endiye. 


Ray fiſh, ts Fry, 


Cleanes them well, and ſea. 
fon them with Vinegar, fry 
them with the beſt (weet Buts 
ter, and when fryed criſp, {et 
them.to drain, and ſprinkle 
them wich Salr, and ſerve them 
Up whole, with Butrer, and tne 
juice of Oranges, garniſh wit! 
Orange-peel, 


It, 


Wo ys WW Goo Sy. . co 
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To Fry Holyourt, or Turout, 


Slice this Fifh in thin ſlices, 
then fry it with Butrer, *cll ir 
IS near brown, then drain it 
from rhe Butter, and make the 
Pan clean, put ſome Claretin- 
to the Pan, and put in the Fiſh 

Jain, then add fliced Ginger, 
X urmeg, and Anchovy, a lit- 
tle Saftron,beat it with Salt, and 
fry it, till halt the Liquor be con- 
ſumed , then Put in Burter, 
mince in Limon , and {hake 
them well together, rub the 

Diſh with Shalots; and ſervcir 
up with fryed Shrimps, as gar- 
niſh, 


To Boil Stur geon, t9 ſerve bi. 


Take the Rard and wath it 
clean, lay it in Salt and Vin- 
gar 74 hovrs, Put to It ſome 

1.98 


| 93 Cookery Refund. 
iP flices of Limon , large Mace , 
ſome flices of Ginger, and a 
| few Cloves: then ſet on fair || \ 
i Water and Salr , and when it || * 
"IF boils put in the Sturgeon, with 
i} a pint, of Whitewine- Vinegar 
11M and the Spices, but not the Li- 
ll mons, and when it 1s well done 
; diſh it on Sippets, and Sauce it || ' 
| with the Juice of Oranges, Li- 
i mons, beaten Butter, Mace, 
Ginger and pickled Barbercies: 
garniſh with Earberries an! 
Mace, 


To make a Haſh of Sturgeon. 


8 Take the Rand, being new, 
lh and bake It in anEarthen Pan 
# | cry, Cloſing it up witha piece 
of coarſe Patte : and when it 1s 
-nougzh, ilice it into very ſmall 
flices, lay them round the bot- 
tom of a Diſh, ftrow on them 
Pepper, valt, minced Omons 
miſt 
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minced Limon, Barherries, and 
run it over with ſweet Oil and 
Vinegar well beaten together, 
and garnith as before, 


To make Farced Meat of Stir geone 


Mince it raw with a fat i[- 
ver E:l1, put minced ſweet 
Herbs co it, ſeaſon it with Pep- 
per , Cloves, Mace, and fo 
make your Farceings in the fa- 
ſhion of Apples , Parſnips or 
Carots with it. 


To R oſt Stur geon, 


The propereft piece for this 
is the Rand, very freſh: dry 
it witha Cloth, and cut it in 


Pieces as big as Tennis-balls, 


ſeaſon them with Salt and Nut- 
meg, and tick every piece with 
a few Cloves ; draw them with 
\mall ſprigs of Rutemary, and |'F jþ 
ſpit ' 
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ſpit them through the Skin, 
and put Sige or Bayslcares be. 
tiween every piece, bafte them 
with Butter, and being roaſted, 
ſerve them on the Gravy thar 
comes from them, beaten up 
with Butter, and the juice of 
Oranges, or Grape-Juice : par- 
niſh with Greens, or you may 
ſerveup Veniſon Sauce in $4u- 
ers apart. 


To areſs a Cods-Head, the beſt way. 


Take a new large and fleſhy 
on?, {ug the Mouth with a 
quart ot large Oyfters, and {Ew 
it up at the Noſe : boil 1t in 
Water with a pint of White- 
wine,ſeaſon with Salt and Mace: 
few aquart of Prawns,Shrimps, 
and Cockles by themſelves, in 
Oyſter-liquor ſeaſoned with 
Nutmeg : buil the Head ren- 
der ina Fiſh-boiler ; when It 18 

' enough, 
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erough, ſerve It up with tie 
OyRers, Nigy'd Filh, Ancho- 
vy heaten with Butter and the 
juice of Oranges : garniſh with 
lic'd Oranges and Parſly, 


To Roaſt Salmon. 


Takea Rand or [ole, divide 
| it inco four pieces, ſeaſonit with 
Nutmeg and Salt, ſtick rhe 
pieces with a few Clovyes ; and 
[tick them on a ſmall Spit, put- 
ting Bay-leaves between every 
piece; ftick them with little 
ſprigs of Roſemary. Roaſt 
them, and baſte them with 
Butter ; fave the Gravey for 
Sauce; beat It Vp w:th fucer 
Butter, Vinegar and Orange- 
ice 3 Diſh it, and pour the 
Sauce 0n it ; Sarniſh with ſpices 
ol Oranges. 
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To Boil Salmon in Stew'd-Broth, 


Take a Rand, ſole, or Chine, 


put. either of theſe in a large 


Earthen Pipkin or Stew-paa, 
with half Claret, half Water, 
as much as will . cover them; 
add ſome Raiſons, Prunes, Co. 
ratis, large Mace, bits of Ci. 
namon, flic'd Ginger and Salt: 
let them ſtew over a ſofc Fire, 
and when it doils up, put in 
ſome thickning of grated Bread 
or Flour with ſtew'd Prunes: 
Diſh it on Sippets, put a little 
Sngar in rhe Broth, and the 
Fruit being on, garniſh with 
{lic'd Limon. 


To Dreſs Salmon-Peel, or Troat. 


Draw it, and ſcotch the 
Back; put it into a Stew-pan 
with Whitewine, with Maces 
EE as 
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Cloves, ſlic'd Ginger, a buadle 
of f\weetHerbs,a few Bay-leaves, 
whole Pepper and Salt ; ſome 
Butter, ſome Pepper and Salt, 
and Oranges 1n halyes, or quar- 
ters; and theſe being well 
ttew'd together, Diſh them up 
on carved Sippets ; lay on the 
Spice and flic'd Limons, run it 
over with Butter beaten up 
with ſome of the Gravey it was 
ew'd in : garniſh with ſearced 
| Manchert and Ginger. 


| 70 Broil Herrings, Sprats, or Pit- 
chards, and others. 


] Gill, draw, waſh and dry 
| them: ſalt, flour, baſte, and 

butter them : ler the Gridiron 
| bemoderate hor, and lay them 

over a ſoft Fire, baſting them 
ef with Butter, turn them often, 
ny and when enough, ſerve them 
+8 up with Muſtard, Butter, Pep- 
M8 PCT; 
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per, and the juice of a Limon : 
garniſh with {lic'd Onion or 
Shalot : and thus you may 4o 
by Bleak, Roach, Dace, Gud- 
gcons, or ſuch like Fith, 


To Broil Crabs. 


When theCrabs are doil'd in 
. Water and Salt, fteep them in 


Oit and Vinegar, bÞroil them | 


on a Gridiron over a ſoft Fire 
of Embers, baſte them with 
tweet Oil or Butter: being 
broil'd, ſerve them up with 
Butter and Vinegar, or Oll and 
Vinegar weil beaten together : 
crumble into the Sauce Roſe- 
mary well dryd in an Oven, 
varniſh with ſprigs of Koſe- 
mary and Sialots, 


To Stew Crabs, 
When they are boil'd, take 


.he Meat out of the Svelis, 
: mince 


| meg, the yolks of four Eggs, 
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wince it, and put it into a Pip- 
kin with a litde Claret and 
Wine-Vinegar, ſimaill minc'd 
Thyme, Pepper, grated Bread, 
Salr, the yolks of two Eggs, 
rery ſmall Capers, Butrer and 
large Mace, ſtew it well, and 
rub the Shell with an Onion or 
Shalot : and laying the Claws 
and hictle Legs round about 


| tne Shell, put the Meat into 


it, and {erve it up without gar- 
niſh, 


To Stew Oyſters, Muſcles, Cockles, 
or Scallops. 


Take them clever out of 
the Shells, waſh them in Vin- 
gar, fry them in Butter a lit- 
tle z chen beat up Butter with 
ſome of their own Liquor, 
mince in a few {weet Herbs, 
add a little Whitewine, Nut- 


1s 
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diſolved or beaten uÞ in White. 
Wine-Vinegar, ſome Salt and 
ilic'd Oranges : give theſe a 
walm or two, ftew them ; pour 
on the Sauce, and Diſh them up 
in Scalop-lnel!s fer in the Diſh, 
g2rniſh with Greens. 


Fo Stew Prawns, Shrimps, or 


Cranfiſh, 


When you have boil'd and 
pick'd them, ftew them in But- 
ter and Whitewine, ſeaſon with 
Nutmeg and Salt, Diſh them 
in Scalop-fhells, as before; 
and run them over with Butter 
beaten up with the Juice of 
Orange and Limon: you may 
otherwiſe ſtew them in Butter 
and Cream, and ferve them 
up in like manner wichout gar* 
niſh, or with Greens, 
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To Broil oyſters. 


T ake the largeſt you can get, 
ſet them in the Shells on a 
Gridiron, with the Heads 
downward , broil them dry, 
brown, and hard ; then put 
two or three of them in a Shell 
with milted Butter, ſet them 
on a Gridiron till they be well 
ltew'd, then put them on 
Plates in their Shells, and ſerve 
them up with Butter well bea= 
ten, with the Juice of Oranges 
and Duſt-pepper. 


To Dreſs a Tench, wunber-Frout, 
or Grayling. 


Cleanſe the Fiſh well, put a 
little Salt and Mace in their 
Belly ; boil them in a conveni« 
ent Boiler, with Parſly, Roſe- 
mary, and Whinter-favory 


when one or any of theſe are 
boil'd, 
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boil'd, take them up ; make a 
Sauce of ſhred boil'd Parlly, 
Burterand Verjuice beaten up 
with a little Nutmeg and bea- 
ten G.nger, over-lay and gar. 
nifh with {lices of Limon an 
Parily, fo ſerve them up. 


Jo Dreſs Barbel, 


Take alarge Barhel, cleanſe 
it well, and turn the Head to 
rae Tail circularly, pur it in a 
Boiler with Parlly, a large 
ONon quartered, and ſome 
{weet Herbs; boil it pretty 
well, then S2uce it up with 
ſome ſftew'd Oyſters, beaten 


Butter, Nutmeg, and the juice 


of Oranges: garniſh with 
Orange and Parſly. 


1; 
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To Dreſs Maids, or Thornback , 
a good way. 


Scrapeand cleanſe them well, 
then put them into Water arid 
Salt; and having lain in it two 
or three hours take them out, 
and dry them with a clean 
Cloth, flour them, and take 
10 Eggs, the yolks only, and 
three whites of Eggs, iprin- 
kle Ginger, Nutmeg , more 
Flour, and Parſly boil'd Green, 
and ſmall minc'd: beat them 
altogether with a little Cana- 
ry, till the Butter become 
thick : then having your Pan 
over the Fire , with clarih'd 
Butter ; when it is hor, dip the 
Fiſh info the Butter, fry them 
brown and criſp, then lay them 
n the Butter fry'd, and run 
them over with Butter, Nut- 
meg, Vinegar, and the Liyers 


of 
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of the Fiſh finely minc'd: gar- 
niſh with Parſly fry'd green, 
and ſerye them uP. 


th. 


To Boil Whitings or Codlings, 
and Bartel-Cod. v 


Cleanfe them wel], lay them 
on a Fiſh-plate in a Boiler,that 
they may be taken up without. 
breaking : put ſome Salt to the | 
Water, and a few flices of Li- 
mon: boil them, but not till 
they break : then have ſtew'd 
Shrimps or Prawns with a lit- 
tle Claret, Butter, and the 
Juice of an Orange, run them 
over with theſe : garniſhing 
with the Shrimps, «&c, and 
boil'd Parſly, ſhred with the 
yolks of hard Eggs, and Burter 
Oy beaten up, and run byer 
all, 
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To Preſs Old Ling, Hack, or 
Poor Fack, 


Lay theſe in ſoak till the 
Water has ſoftned them, beat 
the latter well, and after that 
ſoak them in ſome ſweet Oil: 
boil them in Water, put in a 

| buzzch of Thyme and Winter - 
Savory: and being enough, 
| ſerve them up with Oil, Mu» 
| ſfard, Onion well boil'd, and 
firain'd: and the yolks of five 
or fix hard Eggs grated into 

the Sauce, and well mix'd: 

garniſh with hard Eggs, Oal- 

00, and ſlices of Limon. 


5 VY @£ Pj mt 


To Broil Lampreys, 


Draw them, and ſplit the 
racks from the Back on the 
inhde, from the Mouth to the 
fail-end take out the firing Kay 
tne 
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the Back: flea, truſs and _, 
parboil them, ſeaſoned with Ot 
Natmeg, Pepper and Salf; 
then make a Paſty or Pye, and 
butter the bortom of it : ſo lay 
them in order, with two or fly. 
three Onions flic'd, a ſprin- |, 
kling of Cloves over them : lay , 
a!) oyer with Butter, cloſe up 
tie Paſte, and run it over with 
a waſhing of yolks of Eggs and'fz;, 
Beer, wel] beaten up, colour'd eq 
with SiFron : being half bak'd, : 
take out the Lampreys, ftew 
them with the Butter, Onions, [9 
Spice, Anchovy, Claret-wine, 
an1 juice of Oranges, and give 
the Paftea heating inthe Oven |;.. 
alone, till bak'd: cut it in 
{mall pieces, lay ir under the 
Lampreys in a Diſh, and ſerve 
them up. 


Bt her 
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Other Sauces, for divers ſorts 


of Fiſh, 


Oyſter -Sauces. 


1. Onions chopp'd with ſweet 
Herbs, Vinegar and Salt, boil”. 
up with Claret. 2. Oyitter- 
Liquor and Grayey boild to- 
gether, thickened with the 
yolks of Eggs: put in ſome 
Verjuce and the juice of Oran- 
ges, with ſlices of Limon over 
If» 

Sauces for Roaſt or Boil'd Salmon. 


1. Beaten Butter with ſlices . 
of Oranges or Limons, or the 
Juice of chem with beaten But- 
ter; 2. The Gravey, or Oy» 

Iſter-liquor, beat up thick with 
Butter and Claret, Nutmeg, 
nd ſlices of Limon. 3. Two 
or three Anchovies, the _ 
vey, grated Nutmeg, and gra- 
Yz gd N - F ha \ | 
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ted Pread : . beat th2m up thick 
with Butter and the yolks of 


Eggs, and the juice of an 
Orange. 


Sauces for Pike, Tench, or 
Carp Boil d. 

Take ſome of the Broth 
wherein the Fiſh was boil'd, 
Pur it in a Sauce-pan, diflolye 
two or three Anchovies in it: 


then put a little Whitewine | 


and grated Nutmeg, ſome fine 
grated Manchet: ftew theſe 
over a Eentle Fire, bear rhem 
up thick with Burrter, and the 


yolk of anEgg or two diffolved-F 


in a little Vinegar : give it 2 
wart, and put to it three or 
four flices of Limon, then drain 
the Water from the Fiſh, and 
Diih it up: Pour on the Sauce, 
and garniſh ir with ſlic'dLimon, 
bail'd Onions, the Spices, 
Herbs, run it oye with wy 
| tc 
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ten Bucter, lay round it pickled 
Barberries and Grapes. 


Sauce for Shell-Fiſh. © 
Take ſweet Herbs, Roſe-Vin- 
egar groſs Pepper, large Mace, 
grated Bread, the yolks of bard 
Eggs and Butter, beat them up, 
and ſtew them together. 


———— _——_—_ dtd... act. 


CHakS.- 


i The whole Art and Myſtery of the 
Paſtry-Cook, in making, Sea- 
ſoning , and Raiſing proper 
Paſtes, Seaſoning Pyes, Tarts 3 
and making whatever is neceſſary 

' relating thereto, in many curious 
Secrets, moſt of them never be- 
fore made Publick, 


To make white Paſte or Dough, for 
large Pyes. 


Ake three quarters &f a 


a peck of fine Flour , lay 
Fr 2 if 
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It ina heap on your Board or 
Table, make a cavity in the 
middle, pur in two pounds of 
{ſweet Butter, andif 1: be hard, 
you muſt work it well with 
your Hands, and being off, 
mingle the Butter with the 
Flour: aid about 23 ounces of 
Salt dryed and finely beaten 
witha pint of fair warm Water: 
then begin to work the Paſte or 
Dough, knead it well, ſprink- 
Jing it with Water in the ma- 
king, that it may be more pl a- 


Dle, firetch ic ofcen with a 


Rowling-Pin, ftrewing ſome 
Flour both under and upon tt, 
that it may not tick ; and ob- 
ſerve in all Paſtes, ty make 
them fatter in Winter than Sum- 
mer, that they may be the bets 
ter tractable for uſe. 


Cookery Refinwd. 117 


So make 4 white Drugh very fine , 
for Mairced Pyes, Cuſtards, 
Tarts, Florentines, Cheeſcakes, 
and the like, 


This ſomewhat vari*s from 
the former, for inltead of two 
pounds of Butter to 3 quarters 
of a peck of fine Flour, put in 
2 pound and let the Paſte for 
ſmaller things, be as thin as 
they will bear; but for Veal, 
Mutton, Pigeons, or the like , 
| about the thickneſs of 2 Ralf. 
crowns, therein the bottom 
muft be the thickeſt,that it may 
the better ſupport the ſides : 
"| make it up as the former. 


To mike ſweet Paſte, 
| Sift a quarter of a pound of 
Loaf=Sugar that it may be a 
rery fine Pouder, then mix it 
In a Mortar with 4 or < whites 
« Eggs and a ſpoonful er _ 
© 


113 Cookery Refufd 


of Limon-juice, ſtir them 'till 
the Sugar begins to Gelly ; and 
if it do's not ſo Kindly, put a 
few drops of Roſe-water into 
it, then beat it 'till it becomes 
bard and firm Pafte, and when 
well mingled, make your Paſte 
ofit;zand ſo as you mix,you may 
make one part {weer, and the 
other not. 


To make Ice for Cakes, RC. 

Put a quarter of a pound of 
Sugar into an Earthen Diſh, 
fmely poudered, add tao it half 
the white of an Egg, a ſpoon- 
ful of Rofe-water, and more 
if need require it; heat them 
well together, *till the whole 
become the thickneſs of a Syrup, 
or like clear Broth; and with 
this you may Ice Marchpanes, 
Pyes , Cakes, bc. by gently 
laying ir on with a Pencil, Fea- 
ther, or the back of a Spoon, 

| when 
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when they are going into the 
Stove or Oven. 


—_— —— 


Several Direfions for Ba- 1; | 
king, &C. n 
T1, If in a great Oven you !!Þ 
deſign to bake but a few Pa- !:þ 
ſties, or Pyes, you need heat i'd 
but one part of the Oven,. pro- \' 
portionably to what you intend |, } 
to bake. 2, A ſmall Oven |F 
muſt be heated all over, but not ﬀ 
too hot, left the outſide of | K. 
what you bake be ſcorched e're | # 
the inſide be well heated or | | 
ſoaked ;, as the Paſte 1s thinner 
or thicker, the things to bake 
lefler or greater, more dry or | 
juicy, ſoon penetrated, or dif- 
ficultto be ſo, Iet the propor. {1 | 
tion of your heat be, Experience 4 {& 
will ſoon teach you. 3. You, | b 
may for curious fine things, as | 
delicate Cakes , Pyes, Tarts | } 
and the like, make uſe of cove- 
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red Tarts, Pans, which will 
keep them from ſcorching, and 
give them evenneſs in bakirg I 0 
11 n;cts, Preſerve the white. 

ness of the Paſte , and prevent 

tHe ſr-1ngofthem, as ſome. | Þ 
ti «hcy do when the Oven || ? 
IS NEW, { 


To make Minced Pyes of Salmon, { 
ake a Rand, and minceit | Y 
very {mail with a filver Ec] I "' 
flayed and boned, mince Vio-| tt 
Jet-leayes Sorrel, Strawberry- | Y 
leaves, Parſley, Sage, Savory, 
Marjoram, and Tyme, mix all t 
theſe well together with the iſ © 
minced Fiſh, Cinamon, Co- 


rans, Nutmeg, Pepper, Salt; : 
ſprinkle them weil with Reſe- I 


water and Whitewine, mince 
in Oringado, lay ſome Butter || * 
at the bottom of the Pyes, and || E 
then fill them : and when they 1 
are baked, Ice them, as Þas 
been 
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heen directed, and when you 
ſerve them up, ſcrape Sugar 
on them. 


Mix grated Bread with fine 
Recf-Suet finely minced, Cloyes 
and Mace (mall beaten, then 
ſome Veal or Capon parbolled, 
and minced with Bcet-Suect, 
ſweet Herbs, Salt, Sugar, the 
yolks of fix Fzgs boiled and cut 
in quarters :miXx all theſe toge- 
ther with Barberries, ſome 
| yolks of raw Eggs and a little 
Cream, work theſe up toge- 
ther, and put them into Cawls 
of Veal like little Szuſages, 
bake them in a Pan, and when 
they are half enough baked, 
having a Pye made, and dryed 


in the Oven, put them into it, - 


with Butter, Verjuice, Sugar, 
Dates, large Mace, Grapes or 
Barberries, cover it with Mar- 
row, (erve it with a cut Coyer, 
and Sugar ſcraped on it, A 
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A Hare Pye, 
Take fine Flour, {ov much as 


will ſufhce, half an ounce of 


Pepper, Salt, Capers, Raiſons, 
Pears inquarters, Goosberries, 
Grapes, Prunes, Limons, a 
pound of Sugar, a pint of Cla« 
ret or Verjuice, and ſome large 
Mace: make a Pudding of thele, 
and ftujt or farce the Hares Bel- 
ly with jc ; lay in a Cofhn of 
Paſte , and cover it with But- 
ter, and flices of ſat Bacon, 


Minced Pyes of F gg. 
Take a bozen of Ezgs, Oras 
m3ny as you pleaſe, boil them, 
mince [nem ſmall with Beet-Su- 
et, put to them ſome grated 
Bread, Corans, Mace , Ciua- 


mon, Ni:meg ant Marrow: 


mix them well, and having hil- 
ted the Coffin with this compa- 
ſition, Pour on Ra(e-water an! 

Sack, 


[ 
i 
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Sack, beat up with the yolks of 
raw Eggs, cloſe the lids, and 
bake them in an Oven mode. | 
rately heated ; ſerve up with a .'! } 
ſprinkling of Sugar and ſome 
Roſe-water. 


Minced Pies of Calves Chaldrons, {) ; 
Muppets, &C. A. 

Boil either of theſe tender, 
and mince them fmall, put to 'F. 
them ſmall ſquare bits of Lard, | þ 
the leanof a Leg of Veal par- | { 
boiled, finely minced, ſome | 
Reef-Suet, then mix with them |} |. 
Barberries, and Grapes ; ſeaſon \'F_ 
theſe with Pepper, Nutmeg j 
ahd Salt,fill up the Coffin within + 
an Inch, and lay on ſlices of in= {NF 
terlarded Bacon cut very thin ; 
and oyer that a thin laying ot 
Bacon and Butter ; clole it up, 
and liquor it when baked, with i i 
Whitewine we: beaten up | 
vith Butter: 
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To Pake a Pig. tobe eaten cold; 
calle1 a Mermaid Pye. 


Take oft the skin of the Pig 
and quarter it, take our the 
bones, and ſcaiun it with Nuts 
meg, Pepper and Salt, lay the 
quarters in a round Pye, and 
ſlices of a fat Eel on each quar- 
ter, and between, ſcatter over 
them a few whole Cloves, and - 
lay flices of Racon over them, } 
let the Pye be of good fine | 
Patte, cloſe itup, and when | 
cold, fill it up with good ſweet 
Butter. | 


A Bisk or Battalia Pye. 
Take fix peeping Pigeons, 
and many ſmall Chickens , 
truſs and bake them; boil fix 
Ox Palates, blanch and cur 
them in little pieces, and add 
2 pair of Lamb-\tones, as many 
Veal Sfacetbreads cut 1n Rare 
an 
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and parboil the Combs of 20 
Cocks boiled and blanched, the 
bottoms of 4 Artichoaks boiled, 
and a quart of large Oyſters 
parboiled , the Marrow of 4 
Bones, ſeaſoned with Mace , 
Nutmeg and Salt : fill the Pye 
with the Meat, and mingle ſome 
Piſlaches among(t it; alſo 
Cockeſtones, knots or yolks of 
hard Eggs: cloſe it with freſh 
Butter cyer theſe, and bake ir 
an hour and helf, put before 
you (et it, a little fair warm 
Water into it, and when baked, 


melted Butter , and Liquor it 


with Gravy and Butter beaten 
up thick, ſliced Limon : and 
ſerve it up, 


Ta make a Steak-Pye. 
Seaſon the Steaks with Nut- 
meg, Pepper and Salt, then 
take a 


{mall 


piece of the leaneft of 
the Leg of Mutton, mince it 
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{mall with Beef-Suet, the tops 


Tyme,young red Sage and Peny- | 


royal minced {mall : then aqd 
the yolks of Eggs, grated Bread, 
{weet Cream, Raiſons of the 
Sun, @&c, work them together, 
an make them into little Batls 
or Rowls, put the Steaks intoa 
deep round Pye, the bottom 
buttered, and lay the Balls up- 
on them : ſprinkle it with 
Verjuice, aud cloſe itup, ſo 


bake it, then cut it up, and { 


rowl Sage-leaves 18 Butter, fry 


them, and ſtick them in the 


Balls: Liquor tne Pye with- 
out a Cover, and Liquor it 
with the juice of two or three 
Oranges or Limons, 


To Bake Fallow-Deex. 

T ake a Side, bone, and lard 
it with Lard as big as your lit- 
tle Finger, ſeaſon it with two 
ounces of Pepper, as much of 
Nut: 
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Nutmeg, and four ounces of 

I Salt ; butter your Pye in the 
{ bottom pretty thick, then lay | 
in the Veniſon the inhde down« '} 
wards, coat it thick with Sea. 
ſvning, ſprinkle a few Cloves, 
| and lay on good layings of But. 
ter; Leer it over with Eggs; y 
| put it into an Oven, and when +} 
it is well ſoak'd, then draw it, 


and fill it up with ſweer Butter, 
and keepit to eat cold. 


A Pye of Smeetbreads, or TT 
Lambſtones, = 

Parboil theſe, and blanch, 
part them in halves, and ſeaſon 
them with Pepper, Nutmeg 
and Salt, lighily; lay at the 
bottom of the Pye thin ſlices of 
neerlarded Bacon, pieces of 
the bottoms of boil'd Arti- 
choaks, or (tew'd Muſhrooms : 
then lay on the Sweetbreads 
and Stones, Goosberries, Mar- 
row, 


wm” — 


—_ — ———  —c —_ _  —Q_-w —_— 
” 


Dn TCngnn— 


” 


0 ” - —4 _ «.- 
— —_ m—_ " = ,,' 4” * ” " * 
. = ——— — — — ————— —— —— + — —— _— 
-- y EY ——__ ” __ . ” I _ « — _ 
S - - —_—" n—_—_ - = - Y 
- 


— —_— — 


—— DOD. 2 - —_ 


1238 Cookery Refind. 


row, Barberries, Grapes; and | 


over theſe {]lices of Limons: 


cloſe it up, and being bak'd, | 


Liquor it with Butter; or with 


Butter, Whitewine, Sugar, and | 


yolks z as your Palate is beſt 
pleaſed. 


To Make Minc'd- Pyes of Chemits, 


a Leg of Mutton, Veal, Neats. 
Tongues, Turkey, or Capon, 


Take a Leg of Veal or Mut. | 
fon, with fix pounds of Becf- | 


Suet, bone the Meat, and par- 
boil it: nuince it very fine when 
hot: mince the Suet by 
alſo very fine ; and being cold, 


mingle them well together: | 


put to them a pound of ſlic'd 
Dates, a pound of Sugar, and 
an ounce of grated Nutmeg, 
of Pepper and Cinamon, each 
an ounce; half an ounce of 
beaten Ginger, a pint of Roſe- 
water, and half a pint of Ver- 
| Juice, 


it ſelf 
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juice, a preſerv'd Orange fine- 
8 ly mincd, an ounce of Cara- 
$ way comfits, five or f1x pounds 
of Corans; put them inio a 
I large Veſſel with half a hand- 
ful of Salt : mix them well to- 
gether, and fill the Pyes, cloſe 
themup and bake them : then 
Ice them over, with double-re- 
fin'd Sugar, Roſewater and 
Butter. The Paſte for rheſe 
1 Pyes may be made with a peck 
and half of fine Flour, and two 
pounds of Butter, boil'd in Li- 
quor, that is, fair Water, and 
"hy up whilft the Liquor is 
or. 


To make Minc'd-Pyes of Beef. 

Parboil lean Bcef, the piece 
with as few Sinews as may be, 
ſhred it ſmall,and put an equal 
quantity of fine minc'd Ereft- 
Suet to it, then put about eight 
onnces of Salt, and two of 
Nut- 
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Nutmeg, an ounce of Pepper, 
and an onnce of Cloyes, finely 
beaten : ſome beaten Mace, 
and four poiinds of Corans, as 
many Raiſons of the Suu : mix 
them well ; fill the Pye with 
this Compoſition, and when 


bak'd, put in Roſewater and 
Sugar, beat up together. 


To Bake Wild-Boar, or Brazn. 

Seaſon the Leg or Ham, the 
Skin taken off : ſeaſon it with 
good big Lard, Nutmeg, Pep- 
per and beaten Ginger, lay it 
in a Pye made in the faſhion of 
a Ham: ſeaſon it over yery 
well with the ſame Spices and 
Salr : ftick it with a few Cloves, 
and lay on it Ray-leaves aud 
Lard, with a thick coat of good 
ſweet Butter : bake it in fine 
or coarſe Cruft as you pleaſe ; 
Liquor ir with Butter , and 
flop up the vent. 


'l, 
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To Bake a Turkey, the French 
Way. 

Take a Turkey, very fleſhy, 
and ſome what fat, bone it, 
lard it with good big Lard,and 
leaſun 1t with Pepper and 
Cloves, Mace and Nucmegs, 
put a Piece of interlarded Bacon 
in the Beily, with Roſemary, 
Bays, whole Pepper, Cloves 
and Mace : (ew itupin a clean 
Cloth, and let it ſteep a whole 
night in Whitewine ; and the 
next morning cloſe it up in a 
ſheet of coarſe Paſte in a Pan 
or Pipkin z and bake it with 
the Liquor it was ſteeped in 
hour four hours: or you may 
art boil the Liquorzgkumming 
It well; and being bak'd, and 
cold, ſerve it on a Pye-Plare : 
tick it with Roſemary and 
Bays, an1 ſerveit up with Mu- 
tacd well tempered with Su- 


Dar, 
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gar, in Saucers, And thus any 
other large Fowl may be or- 
dered, as alſo a Leg of Mut- 
ton, Loin of Veal, Poik, or 
other Butchers Meats, to cat 
very ſavory. 


A Carp or Tench Pye. 


Cleanſeeither ofch-le Fiſhes 


well, and dry them witn a Lin- 
nen Cloth: ſplit them down 
the Back, and cut them in quar- 
ters, or {ix pieces : take out 
the Carp's Milt or Spawn, and 
the Gilis : ſe>ſon with Nurmeg, 
Pepper and Salt, a litile bea- 
ten Ginger ; lay ſome Butter 
In the bottom of the Pye, and 
tne pieces of Fiſh on it; and 
upon the Fiih tivo or three 
Bay-lcaves, four or five blades 
of large Mace, and as many 
Cloves, blanch'd Cheſnuts,and 
flic'd Oranges : lay a laying of 
{weet Butter, and clole it up 
an 
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and being bak'd, Liquor it with 
a little Clarer, beaten Burrer, 
and the Blood of the Fiſh. To 
make a proper Paſte for this |} 
Pye, take a pottle and a pint | 
of hne Flour, four or hve raw 
yolks of Eggs, half a pound of '# 
{ {weet Butter well melted ; and 'S 

with theſe makeup the Paſte. 2 


A Rabit -Pye, 

Take a two or three fat Ra- 
bits, parboil and lard them, 
lay them in the Pye with But- 
ter, and ſlices of interlarded 
Bacon under them : ſeaſon 
with Pepper, Salt, and beaten 
Cloves : lay on them or be- 
tween them, young Chickens 
ſtuffed with ſmall minc'd ſweet 
Herbs, Corans, Mace, grated | 
Naples-Bisket, and minc'd Beef- i 
Suet : lay them over with in- \| 
terlarded Bacon and Butrer, 


cloſe them up, and Liquor 
them 
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them with beaten Butter and Jrir 
a little Gravey, juice of Limon Þþal 
and Pepper. 


A Herring-Pye 
Water pickledHerrings well, Iſo 
dry the Water from them, take {he: 
off the Skins whole, and lay Jtle 
them in a Diſh, mince the fin 
Herrings, taking out the Bones, Janc 
and bruiſe ſome of them with bo! 
a pound of Almond-Paſte : alſo Ewit 
put in two of the Rowes, and [Co 
as many Miles, five or fix fſhr 
ſlic'd Dates, ſome grated Man- I W 
chet, Sack, Sugar and Roſe- [mij 
water, with a lirtle Saffrone [wh 
make the Compoſition ſome= | oi 
what (tiff, and fall up rhe Skins JLic 
of the Herrings with 3t, put tor 
Butter at the bottom of the Jhot 
Pye, and lay the Herrings in 
order: and on them Dates, 
Corans, Goosberries, Barber- j 1 
ries, and cloſe up with a cove- 
ring 
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ring of Butter ; Liquor it when 
bak'd,with Verjuice and Sugar. 


A Mutton or Lamb Pye, 
Takea Loin and bone it, al- 
Iſo ſome Collops from the Leg, 
{beat them with Pepper, a lic- 
Jtle Nutmeg and Salt, lay them 
in the beaten yolks of Eggs, 
and Whitewine: butter the 
bottom, and lay in your Steaks 
with a ſcartering of Beef.>uer, 
Corans, ſweet Herbs, and a 
ſhred Onion: powr on the 
Whitewine, and yolks of Eggs 
mix'd with a little Water 
wherein Pepper has been 
doil'd : bake it in a quick Oven: 
Liquor it with Claret and Mut- 
= Grayey, and ſerye it up 
0] of 


A Chicken-Pye, ſweet, 
Truſs your Chickens, and 


(afon them lightly with Pep- 
per 


N 


£ 
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per and Salt, allo a lictle gra- 
ted Nutmeg, butrer the bor. 
tom of the Pye : lay them in, 
and cloſe them up, when you 
Put in flic'd Dates, Prunello's, 
Marrow, Eringo-roots candy'd, 
large Mace, Raiſons of the $un, 
Barberries, preſerv'd Grapes : 
and being bak'd, liquor it with 
beaten Butter, Verjuice, and 
Sagar : Ice it over, and ſerye 
It up. 


Paſte-Royal, how to make it, 

Takea quarter of a pound 
of fine Flour, a pound of white 
Sugar,a pound and half of But- 
ter, a quart of Almond-Milk, 
and alittle Suffron : work them 
up together *till cold, with 
two or three Eggs, Roſewater, 
beaten Cinamon, and a grain 


of Ambergriſe and Musk, This} gy 
is a curious Paſte , for made} Cr 


Diſhes. 
Paſte 


Þre 
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Paſte for Made-Diſhes, in . 
Summer, 

Take a Gallondof Flour,thre x 
pound of Butter, eight Eggs, : } 
the yolks only,a pint of Cream ''S 
or Almond-Milk : work up the © 
Eggs and Butter dry into the \'# 
Flour, then put as much Cream 
to it as will make ir a pretty 
(itt Paſte. 


To make French Tarts, 

Thicken Cream with muski- 
£'d Bisket-Bread, and ſerve if 
Jin a Diſh : ſtick Wafers round 
Jt, and flices of preſerv'd Ci- 
{ trans, in the middle a preſery*ti 
f Orange with Bakets: garniſh 
the Diſh with Puff-paſte : or 
1 you may boil Quinces, War 
i dens, Pears, Wc. in {lices or 
FI quarters, and ſtrain them into 
*| Cream: alſo theſe Fruits are 

Koper, viz NeCtarines, Ma- 


Ons 
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| Iacvtoons, Apricots, Peaches, 
mW Plums, Cherries. 


fo make a Codling or Pippin Pye, | 
Take either of theſe Fruits 
green, fſcald them and peel | 
them, put them into Water, | 
and cover them cloſe, and ler ; 
them fiamer on Embers ill the } 
greenneſs is fix'd in them); | 
then let them drain, pick out 
the bloſſom, and leave them on 
the ftalk, and put them in a | 
Pye : ſprinkle them' well over 
with Cinamon broken in little 
Pieces, ſome few ffices of Gin- 
ger, Musk and Roſewater : 
| Cclofe the Pye witha cutCover, 
/ anddraw it ſo ſoon as it boils 
4 up in the Oven. | 


's x | YT LP EY SE I 


4 Gooſe or Turkey Pye. 
Draw either of theſe Fowls, 
as you defign them for your 
Pye ; ſeaſon the former per: 
ticularly 
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ticularly well with Pepper,Salt, 
| Nutmeg , and a little beaten 
Ginger: break or flat the 
Breft-bone, butter the bottom 
of the Pye; lay in the Fowl 
with a couple of young Rabis, 
one on each fide: parboil the 
Giblets, and lay them oyer the 
1 Rabits to fill up: lay on a 
I ſprinkling of the Seaſoning, 
and a laying of Butter, and 
cloſe it up: and when bak'd, 
| ſeaſon with Butter , beaten up 
with Marrow and Grayey. 


To make Pufſ-Paſte. 

Take a quart of Flour, four 
whites and two yolks of Eggs, 
make it up with as much Cream 
as will make the Pafte ſtiff, ſo 
row! it out, and beat three 
quarters of a pound of Butter, 
of equal hardneſs with the 
Pafte: lay four on the Paſte in 
little bits, at ren ſeveral times - 
| '-W 2 then 
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then with your Rowling-pin 
drive it over, always one way : 
and (6 uſe it for Cheeſcakes, 
Puffs, and ſuchother things as 
require Puff-paſte. 


Venijon-Paſly, to Seaſon, 
Take a Side of Veniſon, 
waſh it well in Whitewine and 


Vinegar , take off the skins - 


and firings as much as may bez 

rub it over with Nutmeg,Salt, 
Pepper and Ginger,very thick: 
rowl it *ti!} it becomes Iimber, 
then butter the bottom. of rhe 


Paſty, and fold ir up, the ſu- - 


perfluous Bones being taken 
out; if the Veniſbn be lean, 
lard it on the flzſhy (ide ;, boil 


the Bones with tle Bones of | 


Mutton or other ſutableBones, 
with a ſlice of Onion, and 2 
little Mace, *cill they make a 
Strong-broth : put this into 


the Paſty, bake and ſgak it well, 
= then 
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then liquor it with ſome more 


of the Broth beaten up with 
Butter, but make it not ſwim, 


An Artichoak- Pye. 

Take the bortoms of large 
Artichoaks boil'd,but not over- 
tender ; take the ftringy parts 
away, cut them in the ſhape 
of large Dice, put to them 
flic'd Dates, fton'd Raiſons, 
Corans and fine Sugar, a pret- 
ty quantity of Beef-Suet finely 
minc'd : ſeaſon with grated 
Nutmeg, beaten Cinamon ; 
and run them over with a Leer 
of yolks of Eggs, beaten up 
with Butter : and when bak'd, 
Iiquor with Roſewater and Su- 
gar, well beaten up together. 


Excellent Cheeſcakes. 
Take new Milk, and put in 
25 much Rennet as will curdle 
it, when the Curdis fix'd, preſs 
G 3 Out 
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out the Whey very well ; afcer 
that mingle with it grated 
Nutmeg, the yolks of Eggs, 
Sugar, Corans, Roſewater and 
Sack : rowl your Paſte by the 
compaſs of a ſmall round 
1rencher, cutting it round 
with a Spur or Paſtry-Iron : 
lay the Curd in the middle of 
the Paſte, pinch it up into 
eight corners or le(s, bake 
them ina gentle Oven, ſprin- 
kle them over with Roſe» water 
and Sugar, when you ſerve 
them up. 


"Wc, 


Cuſtar ds. 

Take new Milk or Cream, 
ſweeten with Sugar,ſeaſon with 
Cinamon, Saftron and grated 
Naples-bisket ; alittle Musk 
or Amdbergriſe : put this Com- 
If Poſition intoyour Paſte , made 
4 Up in proper form, bake them 
gently, 


[\ 


To 
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To make Pippin in Tart, Pattepan, } 
_ or, Diſhes. 
Take a dozen Pippins pre- 
ſeryed with white Sugar, fli- 
ced Ginger, whole Cinamon, 
8 or 16 Cloves, and the Pip- 
pins being well preſerved, and 
coloured, lay them on a cut 
Tart of ſhort Pate, Sugar | 
them over, and ſprinkle chip- 1 
pings of candied Limon, O- 
range, and ſome Roſe-water : 
ſoina Pattepan or Diſh, ſcrape 
or Sugar that when you ſerve 
them up. 


A Rice Tart, 

Boll. Rice pretty ſoft. in 
Cream or Milk, Pour it into a 
Pan, ſcaſon-/it with fine beaten 
Ginger, Nutmeg, Salt , Pep- 
per, Sugar and the yolks of || 
6 Eggs: put it into a Coffin F 
with ſome. juice of Orange , 

G4 clofe 
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Cloſeit up, and bakeit in a 


gentle Oven : ſcrape on Sugar, 
when you ſerye it up. 


A Stramberry-Tart, 

Waſh them, and put them 
into a Tart, ſeaſon them with 
a little Claret, Ginger, Cina- 
mon, then ſcrape on Sugar ; 
cloſe and Ice it, let it bake 
near half an hour, ſcrape on 
more Sugar, and ſerve it up. 


A Tafety-Tart, 

Wet the Pafte with cold Wa- 
ter and Butter, ſo that ir may 
 Yowl yery thin, then lzy Ap- 
ples in lays, and between eye- 
ry laying ftrew fine Sugat, a 
little candied Limon-peel cut 
very ſmall, alittle Fenel-ſeed : 
Tet them bakean hour or there- 
abours : Ice them with Butter, 
Roſe-water and Sugar beaten 
together: and being baked, 
ſerye 
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ſerve them up cold or hot > 


with a ftrewing of Sugar , and 
ſprinkling of Roſewater. 


A Cherry-Tart. 

Stone them, and lay them in 
the T art with beaten Cinamon, 
Sugar and Ginger, then cloſe 
up, ice and bake it, then make 
a Syrup of Muſcadine and Da- 
mask-Role-warer, with Sugar: 
pour this into the Tart iced 
and baked; ſcrape on Sug gar, 
and ſerveit uP. 


A Damſon-Tatt. 

Boil them in Claret , firain 
out the pulp with Cream, Ci- 
ramon, Sugar and grated 
Ginger; boil it up thick, 
and fill the Tart with it : and 
thus do by Corans , ripe Gooi- 
berries, R.asberries, Mulber- 
ries, Strawberries, and ſuch lik! 
loſt Fruits, 


G < Oe 
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Several coloured Stuffs, for 
Tarts. 


For Yellow : take preſerved | 
Apricots, Quinces, NeQarine:, | { 
Malacotoons ; boil them in  \ 
Whitewine and Sugar,ſtrain out | i! 
the pulp. For Green :take green Þ C 
Codlings, green Peaſe: colour | t 
witha little juice of Spinage, |] 2 
allo greenprec \.rved Grapes, A- 
pricots, Plums, Goosberries, 
red Gootherries, © c, For peii; fn 
RasSberries, Parherries, icd | 3 
G-0sberries, and Corans: pre- | C 
{erved Pippins, Quinces, Dam- | 1: 
fens or Cherries, For black; I V 
Mutherries, Prunes, black Co- g 
r27:S, Blackberries, Siloes, &c. | 2 
Hr white; candied Ermgo's, | a 

I Cream, whites of Eggs, white | V 
Si Butilace, white Pcar-Plums, can- I} A 
' Gied Apricots, and Muſcadel- F V 
G:apes 5 as, for Example of or- I C 
orring theſe, = 


Bluk 
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14-7 
Block Tart-fluf, 

Take 1: pound of Frunes to 
16 Pound of Raiſons, waſh and 
ſex them in a Pot with boiled 
Water, *till very tender ; then 
1 itrain out the pulp through a 
| courſe Strainer ; ſeaſon it with 


beaten Ginger and Sugar, and 
Sive a walm on the Fire. 


Take 2 quarts of Damſons, 
not over-ripe, tender Apples, 
3aS Pomwatecrs, 4c, pared and 
cut in quarters, boil rhemin a 
large Earthen - Pipkin, with 
whole Cinamon and ſliced Gin- 
gzer, Sugar, and bake them : 
and being cold, firain them, 


and beat them up with Roſe- 


water, boil the pulp up thick, 
and put them into the Tarts, 
with Sugar, Cinamon, alittle 
Orgnge-flower-water, or other 
iweet Wates : jice them and 
Frew 


j 
* 
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firew Sugar when you ſerve 
them up : and after tnis man- 
ner you may Prepare fiuff for 
moſt ſorts of Tarts ; eſpecially 
ſuch as are made of ſoft Fruit : 
and where you haye not the 
Proper colour to your mind N4- 
curatly, you may colour the 
Eaft Artificially. 


To preſerve Apricots, or any Plans, 
Grapes, &Cc. to keep for Tarts 
in all Seaſons. 

Take Apricots when green, 
that {o the ſtones may be pene. 
trated, but the Plums indiffe. 
rent ripe,and full of juice z then 
pur them into indifferent hot 
Water to break them, and let 
them frand covered 'tilj} the 
thin Sk:'n may be ſcraped off 
with a Knife. then put them in- 
fo another Skillet of hot Wa» 
cer and let them ftand covered 


Till rhoſe that were green take 


0 
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a deeper Green ; then take 
their weigh tor ſomething more 
1n Sugar, and preſerve them ; 
clarify the Sngar with the 
White of an Egg: and being 
preſerved, keep them in the 
Syrup to uſe, as there is occa- 
tion : and thus you may do 
withyoung Peaches, NeCtarines, 
Codlings, Pears, or SUmmer- 
Fruits tnat are fading. 
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Terms of Carving, with Dire. 
ons to Aoit, in relation to Fleſh, 
Fopl, Fiſh, Wc, 


For Flef and Fow!/. 


HE Terms are, B:cak the 
| Deer, Leach the Brawn, 

Spoil thar Hen, Lift that Sv. a”. 
| Snice 


—I OT — 
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Sauce that Capon, Truſs the 
Chicken, Lnbrace the Mallard, 


Unbrace the Coney, Diſplay 
the Crane, Diſmember the 


' Unjoynt the Birtern, Thigh 
the Woodcock; and ſo for all 
ſmall Birds, Border that Paſty, 

- Mince that Plover, Untach the 

= Curlew, Allay the Pheaſant, 
© Wing the Partridge or Quail. 


For FISH. 

1% Chine that Salmon), String 
wt the Lamprey, Splat the Pike, 
i | Sauce that Place, Sauce the 
W#: Tench, Side the Haddock, 
1: Splay the Bream, Tus that 
8 Barbel, Fin the Chevin, Culpon 
(7. the Trout, Tratſon the Eel, 
I Trauch thar Sturgeon, Under- 
| | trench the Porpous, Barb the 

' Lobſter, Tame the I” 


Dire- 


 Hern, Dishgure the Peacock, 
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Diredions for Carving, and firſt 
to Lift a Swan. | 


Firſt ſlit her down in the 
middle of the Breſt and through 
the Back, from the Neck to 
the Rump, lay the two halves 
in a large Dith, the lit fide 
downwardsz ſprinkle them 
with Salt , ſerve it up with 
Chadron-ſauce, in Saucers. 


To Cut up a Turkey or Baſtard. 
Fairly raiſe the Leg,and open 
the Joynt with che point of 
your Knife, bur let the Leg 
ftay--on, then lace down the 
Rreſt on buth ſides, apen the 
Breſt-pinion with your Knife, 
but take it not off; raiſe up 
the Merrithought, and lace 
down the Fleſh on both fides 
the bref-bone; raiſe the 
Brawn, and turn !t outward on 

both ſides, but donot break it : 
then 


i 6, 
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then cur of the Wing-Pinion at 
the Joynts next to the body, 
ſtick on each ſide the pinjon<,in 
the place where you turnd out 
the Brawns, cut off the {harp 
ends of the Pinions, and take 
the middle-piece, and 1t will fic 
the place. This way you may 
welbk cur up a Goole, Capon, 
or Pheaſant: butas to the Ca- 
pon, cut not off the Pinion, but 
in rhe place where you put the 
pinion of the Turkey, place 
{the Gizard on each fide; and 
indeed molt great Fowl are 
cut up after this order and man- 
ner,at leaſt with very littie va- 


riation, ſo that once obleryed, 


it may be done. 
To Utibrace a Mallard. 


Raiſe up the pinion and leg, 
bur do not take them aff, allo 
the Merrithoughr from the 
breſt, 
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breſt, and lace it down oneach 
fide the breſt, indenting it. 


Ay 4 of 


To Unlace a Coney. 
Cut off the flaps or belly- 
| pieces, but touch not the kid= 
g neys nor fl:ſh; then with the 
point of your Knife looſen the 
f-ſh between the kidneys,from 
each fide the hone, ſo turn up 
the back, and cut it croſs be- 
tween the wings, and lay 1t 
down cleſe by the bone on 
both fides, then open the fleſh 
| from the hone againſt the kid- 
neys, pull the legs open gen- 
tf, but not off: then thruſt 
In your Knife between the ribs 
an] kidneys, flit it out, and 
ay the legs cloſe together : and 
thus you may cut up a Leveret 
jor Hare, 
To Diſplay a Crane. 
| Raiſe the wings and legs, as 
Na Turkey, and if you mince 
| IT, 


— 
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it, ſauce it with pouder of Gin- 
Fer, Claret and Salt, ſet- it 
over a Chating-difh of Coals, 
and ſerve it up warm. Theſe | 
are the moſt difficult, the reſt | 
are eaſy, an1 with once ſeeing. 
may be done. 


Carving FISH. 

The difficulty and nicety 1n 
this, only remains in laying the 
greater ſort fairly in a Diſh, 
opening the back, and\-taking 
out the bones : divide them as 
you ſee fit into proportionable 
parts, without breaking, that 
ſo they may be taken and ſer 
ved upon Plares,with their pro- 
Per Sauces. 


To Cut #p or Carve Paſtery. 
Cut up a Paſty in the mid- 
dle,ſerye the Meat with the up- 
per-cruſt, and ſo proceed by 
degrees ; in all Meat-Pyes, je 
e 
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the lids round, turn them up, 
cut them in ſeyeral quarters, 
and ſo iay them down again : 
Jas for Tarts, and other things, 
divide them at your difcretion : 


only in all things beware that 


you break not the fides, ſo as 
he Liquor runs out, *till you 
ave taken ſo much out in 
poons, and aid on the top- 
ruft, as will prevent it, when 
he fides are broken: as for 
ultards, Cheeſe-cakes, Min- 
ed-pyes, and ſmaller things, 
fuarter them, or as you Pleaſe, 


CHAP. VI. 
lany curious things, relating to 
Cookery and good Houſwifery , 
in great variety, not before men- 


tione1. 
To mabe a Liver-Pudding. 


DT EY <— 
* 
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Ake Calves, Hogs or Lambs 


Livers, boil them indiffe - 
rently 


Ee 42 0 eat a a. tee ee w_—_— ww. A004 ITT. Dl. es Rr ene ICT - 


w_—_ - 


—_— 


I 
ded. ans 4. 


——— —  — — — ——— 


156 Cookery Refind, 


rently well,and being cold,ſhred 1 
them as ſmall as may bez or ra- } 
" ther, grate it, and ſearce it fy 
through an indifferent open [tt 
Sieve: add to it two grated Fin 
penny Whiteloves, about tliree th 
pints of Cream, four Eggs : of 
ſeaſon 1t with Cloves, Mace, fito 
Salt, Dates ſliced, Sugar, Ci- ſc; 
namon, Nutmeg, all very ſmall fly 
minced, among them a pound [Bi 
of Beef-Suet: having well Fa 
mixed them, fill a wet Napkin fD 
with the Compoſition, and bind fra 
it up cloſe like a Football ; and ry 
when boiled, ſerve it up with of 
beaten Butter and Sugar. In 


A Pudding of Heifers vdder, &c, fſtc 

Boil a . good {]dder , and FBny 

whencold, mince it, putto it | 
ſome grated Manchet, a pound 

of Almond-paftie, a quart of 

Cream, 3 vr4 Eggs, anda fine 

pound. of Beef-Suet, finely F mc 
min- 
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{minced with ſweet Herbs, Co- 
Irans, Cinamon, Salt, a ſpoon- 
full of Sugar, ſome Nutmeg, 
the yolks of 3 or 4 hard Eggs 
in quarters, preſeryed Pears in 
the form of ſquare Dice, bits 
of Marrow ; mingle them well 
rogether, and put rhem into a 
clean Cloth as the former, and 
when hoiled, run it over with 
Butrer, and ſcrape Loaf-Su - 
gar On it, ſtick it with ſliced 
Dates, Almonds, candied O- 
range, and Limon-peel, and 
cun it oyer again with the juice 
of Oranges and Roſewater: and 
in this manner you may make 
an excellent Pudding of Lambs - 
frones, Turkey, Capons, or a- 
ny. Fow), alſo of Sweetbreads. 


A Quking-Pudding. 
Grate fine Bread, ftreepit in 
new Milk or Cream, add Cina- 


mon, Nutmeg, Saffron, a ſhoen- 
Ul 
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full of Roſewater , and ſome | 
fine Sugar : boil it in a Cloth } 
as the former, andrun it over | 
with Butter, Sugar, and Roſe- 
water: and thus you may make fb! 
Puddings of Flour , Rice , , Or | 
French Barley. 


| 


To make Sauſages. 

Take the lean fleſhy part of 
a Leg of Pork, free from f1- 
news, mince it very ſmall, ſea. 
ſon with an ounce of Pepper, Fr 

half an ounce of Cloves, a hand- 

ful of Salt, Tyme and Penyroy- 
al ſhred ſmall; break in the Fſtr 
yolks of 10 Eggs and two vl 
whites, mix them together, bo 
and fill up Hogs Guts, keeping 
them open with a Bow or Fil- 
letof Whalebone ; tye them in 
Links, and boil them that they 
break not : ; dry them in a Chim- 
ney or Stove, and uſe them at 
your pleaſure. 0 
2 
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: To make Links, 
” Take the ſofteſt lean of Pork, 
bruiſe it in a Morttar with ſome 
{bits of Lard, ſeaſon 1t with 
ſweet Herbs , bearen Cloves , 
Mace and Pepper, Salt as much 
as is ſufficient ; fill the Guts as 
the former, but theſe you may 
only dry, but not dreſs 'titl you 
uſe them. 


French Pottage of Mutton, Kid, 
or yeal. 

Beat Oatmeal (ſmall, and 
Iſtrain it with cold Water, and 
when 'you have skummed the 
boiling Water,put in the ftrain- 
ed Oatmeal, ſome whole $pi- 
nage, Lettuce, Endive, ſome 
Colliflowers, fliced Onion, 
white Cabbage: ſeaſon with 
Salt, and when rhe Pottage is 
near enough, put in a little 
Verjuice : let it after this have 
4 
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a walmor two, then ſerye it 


on Sippets, putting the Broth 
on the Meat. 


Italian Pottage. 

Boil a Rack of Mutton in 
{ome Mutton or Beef Rroth, put 
in a few whole Cloves, Mace, 
ſliced Ginger, the ſeveral ſorts 
of ſweet Herbs chopped ſmall : 
{ſeaſon with a little Salt, and be- } 
ing finely boiled, pur in ſome j 
frrained Almond:paſte with 
Grape-Juice, Grapes, Goosber - 
riesz put in what Meat you ſl 
pleaſe, and ſerve the Broth up | 
with it on Sippets. 
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An Appendix of other materia! 
things, as alſo ſeveral ſorts of i 
Pickles, and how to make them. | 


To make a Tanſey. 

T Ake 20 Eggs, and take a- 

way the whites of fve of 
them, How Gain up, and firain 
them with a quart of new 
thick Cream, put into it gra- 
ted Nutmeg, a race of Ginger 
finely ſcraped,. as much beaten | 
Cinamon, and a peny White- | 


loaf finely grated ; ſalon them þ_ 

witha little Salt: famp blades of 

green Wheat, Sorrel, Tanſey, þ . 

and ſtrain the juice into .the 0- } 

ther Ingredients; then beat 

freſh Butter, and put the Tan- 

fey into the Erying-pan, keep 

it continually Rirring - chop 

and break it as it thickens : 
| - Kh and 
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- + and being well mixed, put it 
into a Dilh, chop ir very fine, |: 
and the Pan being made clean, # 
put in more Butter, and fry it *' 
whole or in ſpoonfuls: then #7 
diſh it up, and ſprinkle it with þ 
Roſewater, Grape-juice, El- | 
der and Cowſlip. Vinegar: | 
{queeze tne.juice of an Orange { 
over-it, firew a good deal of 9 
fine Sugar. 


Meats proper for Gellies | 
Three pair of Calves-feet, Þ 
or.two pair, with a fine fleſhed | 
Capon, and a Knuckle of Veal. 
One pair of Calves-feet, a well | 
fleſhed Capon, half a pound of 
Harts-horn, and a litcle Ifing- 
glaſs. An old Cock, and a ÞF 
Knuckle of Veal. Sheeps-feet, # 
Lambs-feet, and Calyes-feet, | 
Hogs-feet , Hogs ears anlf} 
Snouts, 1fing-glaſs alone, Or Z | 
with a Cock or Capon, or good Þ | 
bodied Capons alone, The 
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The quantities, for a Quart of g10d 
Gelly, 

A pound and a half of Sugar, 
a quart of Whitewine, two 

£85, two Nutmegs; or Mace, 
two races of Ginger, as mucl1 
Cinamon, two grains of Musk, 
avd Ambergrile, Calves-feet 
CE KC0Kes of Veal 3 and ſome- 
{:mc5 10r change, or fer variety, 
initead of Wine you may uſe 
Grape-Jjuice, Limon-juice, or 
the juice of Oranges, Uc. and 
by theſe meaiurs you may make 
any cther Gellies of Meats, &c. 


' Gelly of Fiſh. 

Take Carp or Tench well 
ſcaled, and cleanſed, three pints 
of Whitewine. {eeth them well 
with alittle Cinamon and Salr, 
four or five Cloves : then ftrain 
the liquid part through a fine 
Linnen Cloth in a Preſs, that 
H 2 all 


; 
\ 
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all the juice may be ſoneezed 
out : then take a p:und of Su- 
gar and put to it, tare a dozen 
Ezgs and fry the whitcs of them, 
and preis them into the Gelly ; 
then ftrain it again, and warm 
the Gelly y, and Deing ready to 
D9: 1,pour Into if the juice of Li- 
mons: firainit very clear: and 
this may be ſerved on Plates, 
with 1y Fi ſh, &c, for which 
Gelly is required. 


To make White Meats, 

Tins may be mide of, the 
remnant of your Fiſh-Gelly, put 
into it fome {famped &1monds, 
a liftie Mill 85 and (o {train It, 
an make it 1nto IWWhite-Meat 3 
ard being cold, ſerve it up. 


To make an Alebery. 

Boil the Ale, anq1 <kumoff 
the froth, put in ſome large 
Mace hen it boils, and grated 
Man- 
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| Manchet, grate in ſome Nut- 
meg with a hne Toaſt and Su- 


| gar. 
| 
To make an Egg-Cordial. 
| Boil Beer or Ale, skum it * 
| well, and put in two or three { 
large blades of Mace, flic'd + 
Manchet and Sugar : Ou | 
then tour or five yolks of E-:z9 
with a quarter of a pint cf $ G2: -k 
or Whitewine, bc: GEM Up 
together with grated Nutmey. 


_— mm w— 4 
_- 
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A Pznado, 

Boil fair Water, Put to it 
grated Bread, or {weet Cakes 
with {tore f Corains , Mace 
and bits of Cinamon: and when 
It 1s near boil'd, and indifiee 3 
rently thick, put in Sack, \ 
V hitewine, and Sugar: rain 

- in the yolks cf two or three 
" Es, 
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An Excellent Soep. 


Boil Artichoaks, Fotato's, 
 Skirrets and Parſrips, cleanſe | 
| and framp them : put in hard {| 
' Eggs, Mace, Butter, Cinamon, f 

| Sugar, Whitewine, Salt, flic'd } 

| Limon, Grapes and Goosber- $3 
| | ries or Barberries: ftew them ? 
| 

' 

' 

; 


well together whole, and being 
enough, ſerve them on carved 5 
Sippets, with beaten Butter, j 
i and Sugar ſ{crap'd oyer them. * 
bh *- pi 


1 To Dreſs Aſparagus with Cream. | 
F 
l 


Cut them in three pieces and 
blanch them, fry them wit 
| Butter, alittle Mace and Nut4 
| meg, ; then put in the Creamy 
bi; and ſoak them well in it ; and 
| thicken, if it betoo thin, wit 
of yolks of Eggs, and ſo ſerv: 
them up. | 
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To Stew Ariichoaks, 


When they are boi}'d, take | 
off the leaves and the coar, | 
ſplit the botroms in the middle, |: 
put them into a flat Stewing- 
Pan with a Manchet-Toaſt; lay 
the Artichoaks on the Toaſt 
with the Marrow of two. Bones, 
five or fix blades cf large Mace, | | 
half a pound of preſerv'a Plnms, 
and tne Syrup with them ; ſome 
Verjuice and Sugar: and let 
them ſtew abuur two hours, 


and ſerve them up as. they were 
flew'd. 


A Frayze, with Cream, 
Take a good quantity of the. : 
yolks of Eggs,and a few whifes, 
a little Cream and Salt, pro- | 
portionably :. beat them up well 
together, and a little before 
you are to ſerve them up, make 
the Frayze, then Sugar it, and 


miz 
Gag 
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mix all well; and whenenoughz 
Sugar it again. 


To Preſs Muſhrooms. 

Cleanſe them, take of the 
our-ckins and inſide, paſs them 
ina Fan with ircſh Butter, Par. 
[ly , ſweet Herbs, Pepper, Salt: 
tew them in a Diſh, ſerve them 
up with Cream, beaten with 

yolks of Eggs and Nutmeg. 


 Apple-Cream, 
Take a dizen hard P1PPiNs, 
pare and ſlice them, put them 
into a V<f with Claret, Li- 


mon-peel cut-ſmall, a race of 


{lic Ginger, and Sugar : let 
them ftew toTecher a pretty 
tire; anc pers very ſoft, put 
them i:::0 a Di 'h : let them 
cool, il:en take a quart of 
Crea! hp. bojled ve nA little 
heat : thicken it wita the 


App! _ ſcrape in Sugar and a 
little 


4 
f: 
* 
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? little beaten Cinnamon, with 

' Roſe- water, and {c:ve them up, 


t 
| 
i 


A carious © 1ch "fete 

Take about ei... '7gs, the 
i volzs and wil'es, :zat and 
| firain them into a quart Ct 
| Cream , put 12. Sugar, Nut» 
| meg, beaten Cinamon and a 
\ pint of S2ck: ſtirit well, and 

$ let the whole ſtand to fettle , 

| then beat the yolk of a new 

k Jaid Egg w th Roſewarcr, and 
, ' put it In, ſtir ging it about weil, 
# with a grain of Muzk or Ciret, 
In a fine R:i%, 
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| Pickl for Sauces, of F Fruits, Buds, 
: Flowers, &c, 


To Pickle Cucumbers, or French 
Beans, 

AY Cucurtahers in -Water 

andSa it, 10 or I 2 nours, 

boll 
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bo1l up your Pickle, two quarts Jj 


' 


4 11 
k 


of g£00d Vinegar to a quart of | jr 


Water and Salr, with Dill, 
Coriander-ſeed, alittle Mace, 
and ſlices of Nutmeg : skum it 
well, and when a litte better 
than warm, put in the Cucum- 
bers, with layings of Dill,preſs 
them down hard, cover them 
cloſe, and they will be ctiſp, 
and of a curious green. 
Do French Beans ra 0 Way. 


onh, Frag and icale them itt, 


To Pic} ic Þroom-Buds, or any 


Buds. 
Give them a gentle ſcald , 


. 
i 
4 
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put them into good Whitewine- C7 


Vinegar with a little Cinamon 
boiled in it, coyer tnem with 
Bay-!eaves. 


To Pickle Turneps, or any Roots. | 


Parboil them, then cut them 
into little long ſlices, put them 
into 


A arooenmeny” 
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into Water and Salr, and after 
\ into irong Vinegar,with whole 
{ Pepper , or what Spices you 
pleaſe. 


To Pickle Muſhrooms. 
Take the ſmalleft Buttons, 
waſh and cleanſe them in Salt 
and Water, boil up Vinegar 
J with Bay-leaves, Pepper, Mace 
and Cloves, ſcale the Mutſh- 
z rooms, and put them into the 
# Pickle warm, with the Spices. 
but not the Bay-leaves, anc 
4 tve them over with a Leather 

J in large Glaſſes. | 


8 To Pickle Barberries, green Grapes, 
Plums, Quinces, Goosberries, 
green Apricots, Apples, &C. 

{ Eoil up a Pickle of Water | 
and Salt, skum. it well, put a | 

q pint of Wine-Vinegar, where- 
Jin Mace has been ſtrongly boil'd, 
| into it., and put the Fruits 19 
| whe 
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witen it is Pretty hot, and co- 
ver them up cloſe." 


To Pickle Sampiire, Flowers, Wc, 

Boil Water and Salt, and as! 
much Vincgar as will ut givel 
Ita taſte, (cald the S2mphiire, 
but not the Flowers, and put 
thein uP : 5 and they Wl keep 
for uſe all the Year. 


Capers, Olives, &c. 
Capers are to be kept Pickl'd 
in Vinegar, but nottoo ſtrong, 
+ {it make them flaſhy : O! ives 
1n Salt and Water, well boil'd, 
2nd skum'd : and by theſe Rules 
*you may Pickle any thing pro- 
per for-Szuces, Garniſh, or the 
like uſes that Yau: defire. | 


